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| eee INTRODUCT LOMO 


_.;.., These Lesson Plans of the. Course for Cooks, ASFTC, Camp Barkeley, 
Phos. are prepared in compliance with Paragraph 34, MTP 21-3, Change I, 
15 September. 1944, They are published for the express purpose of stand 
ardizing instruction in the Cook's Course and” assuring: that allquotas 
that may be entered for training within this course are recipients of the 
‘same training, aig eek of ee of instructor personnél that may 
‘OCOur ¢ 


These lesson plans are the ee sctibut of outlines and ideas 
‘presented by all of the instructors and officers in the organization, ~ 
-They include all the. required training aids and many others that help 

/ in graphically presenting the necessary material. The outlines are 

‘ complete. and while the timé schedule accompanying each outline may be 
‘varied, the outline itself should be adhered to strictly. The Training 
Guide, Master Schedule and Lesson Plans printed herein are based on the 
- directive found in Section VII MIP 21-3, 1 May 1944 and Change I, 

: L:September 1944. ‘For that reason these outlines should not be varied, 

: however, any ideas for correction, improvement or adding realism or 

: practicability to the instruction will be. siediiead accepted and will be 

' uped: when sent tp be workable. 3 oe 


Ne Sa SAatouctors are redaibed | to be fentaiee with TF 7~295, 
Military Training; FM 21-5, Military Training; FM 21-250, The Army 
Instructor. .In addition, each instructor must have in his possession 

and. “‘Imow igi each: manual and "mimeo" issued by the school. 


It eae. “not be ecu louwed that shoes lesson plans provide only 
for: instruction of the student while in the classroom, The student 
must also. spend a minimum of 36 hours per week in a kitchen for 
_ practical instruction or application of principles previously: learned 
-‘in the classroébm, The student also recéives eight hours a week of 
“ Concurreat Military Training," mee is scheduled and onryied, out 
‘by ‘his parent organization. 
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AFMY SERVICE FORCES 
Eighth Service Command: 


Army Service Forces Training Center 


Ie academic Orienta- 
tion 


II. Mess Management 


i. Nat ritidon 


TV¥s .Pood Preparation 


V. Meat Cutting 


VI. Fieid Kitchens 
and Equipment 


VIZ. Dehydrated 
Foods 


Total Theoretical 
Hours 


Practical Cooking in 
Kitchen 


Makeup, Review and 
Test Time 


Concurrent Basic 
Military Training 


Army Orientation 
Course 


Grand Total 


Course for Cooks 
Camp Barkeley, Texas 


DETAILED PROGRAM 
Total Week 
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TRAINING GUIDE 
for 
MIP 21-3 = Section VIZ (Cooks Course) 
1 May 1944 . 
and 
MIP 21.3, Change La 38 Sept: agi 
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' This is intended to serve as a Guide Only,.used in connection 
with the Lesson'Plans, Cooks Course; ASFTC, Comp Barkeley, Texas, - 
Arrangement of hours and subjects should remain essentially as indicated; 
however, this does not preclude changes, if such changes will become 
expedient or be of a definite value in the improvenent of training. 
Initiative. and-iggenuity of instructors may lead to desirable changes. 
This guide should be considered flexible aaa to cuddietas sing such 
approved suggestions. 
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MESS MANA CEMENT 


Beieuat pyeseel and Sanitation 

Duties & Discipline of Mess Personnel 

Kitchen Management and Administration 

Gare & Cperation of M1937 Field Range 

Care of Mess Equipment 
Storage of Equipment & san Whales of Mess Halls: 
Inspection and Storage of Food. 

Methods of Economy ae 
Methods of Mot (2) 


PNRFPPHENWNHEH 


Ii. NUPRITION 


Elements of Nutrition — 
Menu Making & Checking — 
Study of Recipes 
Ration (1) 

Ration (2) 

Ration ie); 


NUPRIT SON FOOD PREPARATION & SERVING 350 


Principles & Practices of Cooking (1) 
Principles & Practices of Cooking (2) 
Preparation of Foods for Cooking 
Breakfast Foods | 
Beverages and Their Preparation 
Dairy Products 
Fish and Shell Fish ae win ah 
Poultry Cookery = pate ee ee 
Preparation of Soups , Gravies and Sauces 
Salads, Desserts and thei Preparation 
—Veretable. Cookery 
Fresh and Citrus Fruits 
_ Sandwich Making | 
Meat Cookery . 
Meat Carving and Serving 
Methods of Thawing Frozen Foods 
Spices, Condiments and Flavoring Extracts ° 
Pastry Baking (1) _ 
Pastry Baking ee 3 
Pastry Baking (3) 
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Meat Cutting 


Use and Care of Meat Cutting Tools 
Cutting Beef (1) _ ee ei dite his 
Cutting Beef (2): 
Cutting lamb, Pork and Veal a) 
Cutting lamb, Pork and Veal (2) 
Fresh Meat Cuts and Their Use. 
Frozen Meats 

Meat Specialties 

Smoked, Cured and Prepared Meats 
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WK : PER : WK : Sagi ae ee | s HOURS : PLAN 


: PAGE 
VI. FIELD KITCHEN AND EQUIPMENT 16 
6 1 2 Field Sanitation {1) ==... 65 
6 2 1 Field Sanitation (2) 67 
6 > 1 Field Sanitation (3) 68 
tie 4 i Field Equipment (1) | Sr 
Meee eS Peele Equipment (2) ee 
RA a al a ’ Field Equipment (3) 72 
7 7 2 Field Equipment we 73 
7 8 1 Field Cookery (1) ~ 2% 
7 9 st _Field Cookery (2). | Me ee a ee 
7 LOL Field Cookery (3) So be ua 78 
fg  Sepe Waas Field Coakery. (5) ee at eee aes 
7 12 2 Field Cookery (4) Teed ea 81 
7 13 a, ia reas in the Field ea are ee Cem te 
‘VII. DEDRASED | ‘FOODS Si aah oe 
8 1 a Methods. af heceott tne Pood ae eae mets en CS 9 ee 
8 P34 r4 Advantages of pehydrated Food (1)... 87 
8 B.-L. , wusAdvantages ‘of Dehydrated Food :(2).:: : , 89. 
oes: @ > ,. de: Lo Dehydrated. Vegetable & Their Roconstitution (1) 90 
8 5 2: Dehydrated. Meats and Their idan orandt 92 
Peete oto Bie: | Final Examination of. ae 
ee oe es ‘Mise Foods: and Their rialeobatd tuk be 94 
8 7 2 Dehydrated Veretable & Their Reconstitution (2) 96 
8 1* Complete meal of Déhydrated Food 97 
8 1x Pradiakion (6 pec 98 


™ Fifty minutes of this class will’ not be counted as part of the 96 hours of 
~ instruction and: will -be. regurded as make-up review and test timee 
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ARMY SERVICE FORCES 
Bighth Service Command 
Army Service Forces Training Center 
Course for Cooks 
Camp Barkeley, Texas 


MASTER SCHEDULE---~COCKS 


First Week 


Training Regulation #12 
Trainee--Student Regulations 

Par 70, 74=78, TM 10-208; Par 70 
TY 10-405 

Par, 7-9, Sec’ 11, 2M 10-205 

Par 10-75, TM 10-405 

Par 7075, Sec VI, IM 10-405 

Sec III-XI, IM 10-205 

rar 78, TM 10-405 


TM 10-405; AR 40-206, AR 40-590 
AR 2455; FM 2l<10, Par 71, TM 10-205 


TM 10-205, NLS & MB Charts, Par 75-82, 
TM 10-405, iD Tng Cir 118, 2 Nov 19435 


Second Week 


DAY 
Mon : Introduction to course 2* 
and Orientation Lecture 
+ Personal Hygiene and L 
Sanitation 
Tues Duties and Discipline 2 
of Mess Personnel 
Wed : Kitchen Management A 
and Administration 
Thurs ; Care and Operation of 2 
M 1937 Field Range 
Fri ; Storage and Care of 6 
Mess Equipment and 
Inspection of Mess Hall 
Sat : Methods of Economy (1) 2 
Mon : Methods of Econamy (2) 1 
: Blements of Nutrition 1° 
Tues Menu Making and Checking2 
Wed Study of Recipes 2 
Thurs ;: Rations (1) 1 
: Rations (2) 1 
Pio 2) Gee. Ons ta) 2 
Sat : Inspection and Storage 1 
of Foods 
: Principles and Practices] 
of Cooking 
Third 
Mon Principles and Practices2 
of Cooking 
Tues : Preparation of Food for 2 
Cooking 
ied : Breakfast Foods 1 
2 Beverares 1 
Thurs : Dairy Products i 
2c). \\s Fish and Shell Fish 1 
Fri ; Poultry Cookery 4 
Spices, Condiments and 1 
Flavoring Extracts 
Sat : Preparation of Soups, 


Gravies and Sauces 


TM 10-205; ‘WD Tng Cir 118, 2 Nov 19433 
NLS & MB Ghart 

Par 17-24, Sec II TM 10-405; NLS & MB 
Lecture s Foodstuffs Mimeo 

Sec II TM 10-405 

Sec I, Ch 2, See II, TM 10-405 

Par 66-69, TM 10-405; Extract QM Notes 
on Rations; TM 10-205 
TN 10-405, Par 8-15, TM 10-205; TM 10- 
379, Chap III, IV & V, “Issuing Meat 
by the Unit Supply"; TM 10-215 

WD Cirs 158 & 1713; TM 10-205; TM 10-405 
Par 54-53, TM 10-205; Par 1-15, TM 10= 
405; Par 1-92, TM 10-210; FM 21-40 

Par 1-4, Sec IV, Chil, Par 51-55, 64, 
Ti 10-405; TM 10-410; TM 10-411 


Week 


Sec 1, Par 51-54, Sec IV, Par 43, TM 
10-405; Par 25, See V, TM 10-205, 
TM 10~406 

Par 51-55, TM 10-4053; Par 54-61, 
T 10-205 

TM 10-405, Par 5, 9, 38 & 41 

Par 59-65, TM 10—405, TB 10-4051 
and Mimeo 

Par 35 & 36 TM 10-405 

Par 33 & 59, TM 10=405; TM 10-412 
Par 34 & 58, TM 10-405, FS 8-55 
Par 40-50 & 55, TM 10-405 


Par 61 & 62, TM 10-405; Sec XVI & XVII, 
TM 10—412 


* Pifty minutes of this class will not be counted as part of the 96 hours of) 
instruction but will be regarded as make-up review and teas time. 
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MASTER SCHEDULE-=~COOKS (Contimied) 


DAY LESSON OITLE HOURS STUDENT'S REFERENCES 


ny ane re ed “ 
ora Pen ee 


Oe item Teele. 


Mon s Salads, Desserts and ae setae es 4A? & 63, TH 10-405; Sec NI. &. XIV 
: Their Preparation | ot TM TOeat le 
Tues’ : Vegetable Cookery 1 \ 2s Bae? 4a. 60TH 10- 405; Hines on 
ee ee ee ere igen: Ver sotables ; Sec 18, TM 10~112 
“Wed : ‘Fresh and Citrus Fruits 2° Par 43, TM 10-405; ‘Canned Food Manuals 
es asia Agent aes : Panihiet on Quick Frozen Fruits and 
‘Vegetables; Sec X, TIM 10-412 


? 


Thurs + Sandwich Making + 2° Memo’ extract ‘from QM Handbook; Par 30 
a A ND Gir B77; 20-Aue 1942; Tw 1O9412 
mrkt3 Moat Cookery : 2 TM 10-405, Par 51, 56, 61 & 623 Meat 


wae, Ref Manual: NLS & MB¥*Par 32, 91, 
Sat : Meat’ Garving and Servinge Par 56 & 64 TM 10-405 
: Examination ~~ : 1* All Bear one Sorenmiee: 


Fifth Week 


Mon +: Methods of Thawing °° a Bakict on "Quick Frozen 
Bret eration Fdods os - Pruits and Vegetables"; Tng Serv Journal 
Pe Ae i et 4 ee Ole apral 1864s Par Bik bo 
TM 10-405; OGMC Cir Ltr 375; Sec 18, _ 
ne * "TM 10-412 
“Tues ; Pastry Baking (1) 2* Par 64, TM 10-405; Par 13420, Sec Iil, 
) a iwPar 66 & 64, Sec IX, TM 10-410; 
, het Me “GM 10|e411 
_ Wed »y Pastry Baking (2) ‘2° Par 64, TM 10=405; Sec VI, TM 10=411, 
; Me ta | tM 10-410 


Thurs :; Use and Care of Meat . 1 Par 18, 19 TM 10-405; Par. 15, Tit 10-408 
ne: ' Cutting Tools Rie : 


; Cutting Beef (1) 2 Par 19-21, TM 10-405; TM 10-407. 
“Fri. -:° Cuttint Beef (2). ‘2 Par 19=21, TM 10-405; TN 10-407 
Sat : Cutting Lamb, Pork & $2 Par 2225, TM 10-405; TM 10-406. 
Veal (1) G ; eaeay a etre 
Sixth Week 
Mon  ; Cutting Lanb, ‘Pork o 2 Par 22-25, 28 & 29, -™ 162405 ; TM 10-. 
pes Vouk (2)- Ci aeO8 ¢ TM 10-407. Pi ie Ki 
Tues : Fresh Meat Guts ‘end | tee) ee LT ak eae 25 TM 10=40 3. 
Their Uses 2 TM 10-407; IM 10-408 — wae 
Wed ; Frozen Meats SP a ee ee Sls TM 10-405; APP I Par: 67, 
: "ai LOm07 None 
: Meat Specialties 4 Par 30, TM 10-405. 
Thurs ; Smoked, cured and "22°" "“Day 26, 27, 32, TM 10-405; NLS & MB 
prepared meats ae Chart 
ere Field Sanitation (1) Bue Dar: FGeae mi 10-405; Chap _ Vv. & VIL, 
: : "Mt B40; Me Vv; annex 1 & 2 See Eta 
, a Chap VILI PM, 24-10; TR #6,. Annex. 1°& 2, 
mee rem aes Per tialtan Sih peda eater ce vad ehioal oh : “ NSPFTG, Par 88 Ty 10<205 


Sat ; Field Sanitation (2) Ls Par Vi, Chap V,.Im.21¢10; Par 16,716, 
: TM 10-420; Chap 3 & 7, TM 8-40; 
TM 5-295 
: Field Sanitation (3) 1 TM 5-267, Supplement 1-5; Notes From 
Comouflage Course, Ft. Belvoir, Va., 
Fa 5-20; FM 5-20B; FM 5-20¢ 
: Examination 1 <All Previous References 


* Pifty minutes of this class will not be counted as part of the 96 hours 
of instruction but will be regarded as make-up review and test time 


MASTER SCHEDULE=---COOKS (continued) 


DAY ; LESSON TITLE HOURS _ STUDENT’S REFERENCES 
Tetanus ii tcl ian einai dela f 


Seventh Weel 
ce at eens aan eS ee 


lion : Field Equipment (1) 1 Par 78, TM 10-405; Your Army Field 
cP Sirat - “Range; Sec IX, TM 10-205 
: Field Equipment (2) 1° Par. 76-77, TM 10-405; Par 92, TM 10-205. 
Tues : Field Equipment(3) © 2 Par 78, TM 10-405; Your Army Field 


Range; Sec IX, TM 10-205 


Wed : Field Bquipment(4) ‘e). Por’ 28, 29 Seco VII Wore. 564.1940. 
Mimeo, Army Field Range #5, QM 7 Mise 
4; Mimeo on Operation of Instant 
Lighting two burning Gasoline Lanterns 
Thurs : Field Cooking (1) 1 Par 87, Sec IX TM 10-205; Tng Service 
Journal, 9 June 1944 
: Field Cooking (2) 1 “Par 36-37, FM 7-30, 1942 
Fri ; Field Sooking (3) 1 Par 76-82, tM 10-405; Par 89-92 
Th 1lO=205 
: Field Cooking (5) 1 Par 76-82, TM 10-405. 
Sat °: Field Yooking (4) 2 TM 3-220, Par 65d (1) ~ (8) 


; Baking in the Yield 2* TMM 10#405; Th 10-205; QM Service Tng 
eee Journal, Vol 4, "20, May 1944; Vol 5 
#2, July 1944 
Eighth ieek 


Mon: Methods of Preserving 2 Par 1, TN 10-406; Conference Bul #1, #2 


rely Pood: OQMG; Canned Food Manual, Tm 10-405 
Tues : Advantages of . 
Dehydrated Food (1) 2 Par 2, TM 10-406; Conference Bul 36, 
OgnIG 3 
Wed ‘: Advantages of ~* “Ll Par 2, TM 10-406; Conference Bulip, ; 
Dehydrated Food (2) . - ° OQMG 


DehydratedVeretables -] "Far 3, TM 10-406 
and their reconstitution (1) 
Thurs : Dehydrated Meats and @ Par 21-25, TM 10-406 


reconstitution opens 
: Final Examination e*x* All Previous References 
Fri :, Misc Foods and their a Par 17-21, Ch 4, TM 10-406; Conference 
Reconstitution Bulletin 6, 9, 10, OQMG 


Sat : Dehydrated Vegetables 2@ Par 3 TM 10-406 
and their Reconstitution (2) 


Complete Meal of lx TM 10-406 
Dehydrated Food 
: Graduation 1* None (turn in texts) 


* Fifty minutes of this class will not be counted as part of the 96 hours 
of instruction but will be regarded as make-up review and test timee 


** Time for Final Examination is not included in the allotted 96 hours. 
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TIN OF PERIOD _ Introduction to course and Orientation Lecture, 


Training Regulation #12 
Trainee— Student Heeulations 
N Commandant of School, Training Officer, Senior 
_ Personnel Ins tructor,. Class’ Instrueter and 2 Assistants ~ 
Ceethetmmtele @emm All Nanuale; Mimeograph material and Student 
Se : Declaration: cheete; etanda rd Clac-room Equipment. 
| ation, n) . Pe iba aie 
___ Requirements ) 
TRAINS 'S EB QUIPLENT 


“TT REFERENCES 
INSTRUCTION ..IDS 


ee se Se 


None + 
Notebook & Pencil :- 


ee ee ¢¢ 


- “LESSON PLAN 


PERIOD_%2 HOURS (Duration). PL.CE:- Glassropm: ee Sees 


bchéduls | POINTS TO BE. PRESENT ‘ND. PLN OF PRESENTATION Conference. 
ieee | Fifty minutes of this class are not counted as part ‘of the 96. 
hours of classroom instruction but as 8 pert of "make-up, : 
* review and test time", de aoe ee | oat 


10 oy $3 Check Classification Roster, (Classroom instructor) Call : 

| -- the roll from this roster to see that all men assignéd to *: 
course are present, Find out if possible where abseritees 
are a Eyes We RNY 


tants) Zach student must fill out the Student Declaration 
completely and accurately. . (Use the group performance 
method for completion of this form. ; 


30 II. Sam Stucent Déclarations, (Classroom ‘instructor and assis=: 
10 | 


III, Issuc Bocks and Limeos. (Clussroom instructor and assise 
tants ).. Sooks and mimeos should be ready for issue to 
students before the class assembles, By assembling one of each | 
of the various books and: mimeos and having them ready for 
issue to the students. time will ‘be saved and confusion 
should be eliminated, Make sure that all ‘equipment . 
issucd to students scdieiaonks for by the students. 


ments as students... 

A. The Comendent welcomes the students to sehocl. and 
explains briefly their purpose in being there. 

B, The Training Officer will explain the rules of the 
school and the requirement of the students, covering 
carefully the following items: nee 
le: Uniform . 
2e Cicanliness | Se 
3, iidilitary courtesy & discipline | 
4e Hours of study 
5e «application to duty and amount of necessary study — 
Gs Cane of school equipment and manuals. See 
7. School disciplinary action i 
8. Methods of grading 


V. Assignments to Shifts end Kitchens (classroom instructor) 
The "shift" xethod of operation should be explained to the 
students, ivery effort must be made to be positive that 
all students pear aae when, where and how he is to receive 
his instructim3:, classroom, practical and basic, Also, 
all questions the “student may have concerning the specialist 


1 
20 iV. Welcome to students and explanation of duties end re quires 
| 
| 
course should be sitisfactorily answered at this tine. 


¢ Nanas i ‘ \ ] hide 
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SUBJECT ; Mess Management 
TITLE OF PERIOD : Personal Hygiene and Sanitation 
TEX? REFERENCES ; Par 70, 74-78 TM 10-205; Par 70 T™ 10-405 


INSTRUCTIONAL AIDS : 
PERSONNEL : Classroom Instructor 
EQUIPMENT : Standard classroom equipment ; TF 8-155; Pro teokue 
and Screen; Folic #18A 
TRalisi ORTAT ION ; . 
REQUIREMENTS : None 
TRAINER'S EQUITMENT: Notebook and pencil 


LESSON PLAN 


1 PERIOD ) J HOURS (Duration) PLACE: Classroom 


Lecture 
POINTS TO BE PRESENTED iND PLAN OF PRESENTATION © and 
Training Film 


eee 


2 Ie Introduction 
de thy personal hygiene and sanitation is of the utmost 
importance in the Army. 
Be Examples of delays in training, morale of the men 
and actual battles and wars lost for lack of hygiene.’ 


2 It. General 
A. How intestinal diseases are transmitted 
Be The basic control measures 
1. ivater purification 
2e Food protection 
3S. iaste disposal 
4, Control of house flies 


| 10 TII.e w#ersonal hygiene 
As Kesponsibility of the orranization commander 

Be Food handler working in messes will keep them- 
selves scrupulously clean at all tines 

Ce .fhe uniform cf the food handler 

De. Food handlers will habitually wesh their hands 
and clean their fingernails at frequent intervals 

Ee. &ction taken when food handler has any type 
respiratory disease \ 

FP. Food Handlers Certificate 


56 IV. Show training film 8-155 


SA Be ie a aU Se ERE ESS Se WE castors Sedan 
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TITLE OF PERIOD 


a Pa. 


SUBJECT Miess Management. 


ee 


‘Duties and Discipline of Mess Personnel ° 


TEAT ROFSRENCES Par. 7-9, Sec II, TH'10-205, Par. 70-75, TM 10-405 


INSTRUCTIONAL ADS - 


PERSONNEL o<--°7 ‘Classroom Instructor 
SCUIRLINT > FS 10-97, 10-98, Projector, Screen, Standard Class 
roon Equipment, Folio re dues 
TRANSPORTATION ) — ; 
ee ts ) : None 
TRaINGL'S EQUIPMENT : Notebook & pencil 
LESSON PLN : 


een iv > HOURS (Durétion).. PLACE: Classroom 


ce ee ee Lecture: un) 
POINTS TO BE PRESENTED AND PLAN OF PRESENTATION - atl eee 
“REGIE ish ie Se ASR 3 Film Stri 


* Time 
chedule 
Minutes 


Ie Tnstroduction ae 
he The -o: jective of iiéss managenient is ; the proper pre- 

paraticn of nutritious food served in sufficient 

quantity to cssure ample portions:for every man. 


Tl, Food as 2 nes builder : 
fe Three M's, Mess-ilail-Noney, 
B, Bést of raw foods sent: to mess 
le Should.result in best meals... 


III. Ideal. Messing Conditions 
ae Qualified mess personnel 
B. Filn Strips 10-97, 10-98 


IV. Dutics and Discipline of Mess Personnel - 


fe 55 | | 
: fe Moss Oif icor——nust. be fully aware of his responsibility 
| for a high standard of physical fitness and morale . 
| amon; the troops;must be famibior with the following: 
| iy Duties of his subordinates ; : 
| 2e wupervision of personnel. 
| 3. Nutriticnal requirements Ce a 
| pe eas Inspection and ‘storag e of subsistence, 
5 Methods of cooking and. Lae aban 4 
6, less sanitation and accoumting 
B, Mcss Sergeant. ‘Keyian in the Gdpanmeat tuna 
1, He should be @ leader 
2 He must be familiar with <1l phases of cooking. 
| 3. Know the following: 
&e Inspection and storage of food 
| be Nutrition ‘and menu preparation 
| Ce ikcss sanitation and care ‘of equipment 
lie Wor king ny Cree of mess hy peo and recordse 
C. Gookse He 
| le Possess initiative 
| 2e Consecicnt ious ‘ 
3-e Thorough RES of. covkery: | 
Ne Cepable of direct ing work in bis "kitchen. 
De Assistant to mess sergeant . eae ey 
. De Beker Eee OAL Ny Se OC a ay me 
: ie Pine Room Orderly 
F,. Kitchen Police, 
x. Ve suestions. 


5 Vi, assignment of next day's lesson, — 


ee ee 


Ge 


? 


Mess Management 


- SUBJECT 
TITLE OF PERIOD : Kitchen Management and Administration 
TEXT REFERENCES . : Par. 70-75 See VI TM 10-405; Sec ITI-XI TM 10-205 


PERS ONNEL 


INSTRUCTIONAL AIDS + 
EQUIPMENT : 


Classroom Instructor oO 
Standard Classroom Equipment, Folio #18, #18A 


TRANSPORTATION ): 

REQUIREMENTS ): None 
TRAINEE 'S EQUIPMENT: Notebook and pencil 
LESSON PLAN : 


3 PERIOD 2 HOURS (Duration) PLACE: Classroom 


Time 
ceraheggl POINTS TO BE PRESENTED AND PLAN OF PRESENTATION Lecture 
+ Minutes 


4 | I. Introduction - The necessity for having a definite plan 


of work in cooking. 


Ae Menu 

1. Study menu in advance 
2e Know the time required to complete menu 
| 3- Refer to cook book for recipes 
4, Well laid plan to prepare the meal 
B. Preparation (assembling of foods) 
1. Have all necessary equipment at hand 
| 2. Assemble all ingredients needed for preparation 
3. Regulate stoves 

4. Stress time saving factors 
5. Reduce number of utensils used 
| Ce. Cooking (actual preparation) 
1. Remember how it was prepared before 
2. Try to improve over the last preparation 


| 
50 II. Four steps in planning of cooking 


3« Be alert, watch others for time and labor saving 
methods. 
4. Prepare first, foods that require longer cooking 
: 2« Know type of heat cookery required for food 
| 6. Seasoning of foods 
7. Avoid over cooking 
| 8. Use of too mich liquids in cooking ¢ 
D. Serving 
| 1. Two methods of serving in Army Mess 
ae Cafeteria style 
be. Family style 
co Advantage and disadvantage of this method 
do Serving 
e. Equal distribution 
f. Garnishing 
ge Instructions to serving personnel 


| 
1O III. Cleanliness of personnel 
A. Haircut, nails, clothing 
12 IV. Inspection of foods 
A. For quality 
B.. For quantity | 
\ 
i 20 Vv. Mess accounting (very briefly) 
A. How rations are drawn 
B.. Blotter records 
C. Computation of Garrison rations 
1. Comparison with field rations 
Tiss) VI. Questions 3 . 
re VII. Assignment of next days lesson, 


* y ¥ 
‘ A He None 
: fio) “4 : f Wily eee oh ae it re 2 ; 
! : sas Pilla pe WL A A er RR A ea a 
’ yl a 


oo | 


SUBJECT lies Menagenent oe 


TIPLE OF PERIOD Care and Operation of M1937.Field Range 
TEXT REFERENCES ee Par 7S, TH 10-405. 


INSTRUCTIONAL AIDS : > es 
PERSONNEL ; Classroom Instructor haan wis 
EQUIPMENT 3. Standard classroom équipnent } [RF 10-1104, 101105, 

Oa ae Screen, Projector, breakdown boatd, 111937 Fire. Unit 
TRANSPORTATION ~ : 
REQUIRHIENTS : None Sy NOS ee Bee 

TRAINSE'S EQUIPMENT: Notebook and panes 


LESSON PLAN ae 
4 PERIOD 2 HOURS (Duration) PLACE: Classroom 


‘Tine ‘ Training Film : 
Schedule| POINTS TO BE PRESENTED AND PLAN OF PRESENTATION Lecture 
finutes | Demonstration 
es, { Pe tse yc) Toupee s | eka gh ee a 
| 5 Ie Introduction 

| . 


Ae History of manufacture 
Be. Its place in modern warfare 
: C. Its construction 
D. Its importance to the students 


! 10 IIe Description 
. : As Principal parts 
1. Cabinet 5. Cradles for pots 
Ze Pots ; -- OQ Graphite 
Se Fire Unit 6. Splash Lids 
4. Roasting pan 7. iVood burning grate 
8. Sheet pans 
9. Tool Box 


4 Be Positions of fire unit for cooking (3) 
le Boiling 
. 2e Deep fat frying. 
5. Roasting 
4. Baking 
De Griddle 
6. Use of wood burning grate for emergency cooking 


| 46 [IITs Care of Range 
| 4. Cleaning of cabinet 
| 1. Materials used 
Be Cleaning of Fire Unit 
1. Point out the principal parts 
| 2e Mirror and shield 
| Tent 3. Burner arms 
4, Generator and filter case 
H a. Filter disc 
: b. Graphite 
Se Fuel valve 
6. Flame valve 
C. Use of tools 


Us IV. Gasoline (Emphasis on safety precautions ) 
DEMONSTRATION: 
Ae Types used 
1s Lead 


Be Mixture of air and gasoline 
Ce. Flow of gas through the fire unit 
; 1. Refueling 


Ane arene 


Se Tubes 
4. Generator 
5. Flame and fuel valve 


ilk fe 


iT ime 


ISchedule| 
finutes | 
18 
| | 
. 
| or | 
hes | 

| 
Bye 
| | 
| 
: { 
: | 
| 


Se 5 RA Stns oe cnet 
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POINTS TO BE PRESENTED AND PLAN OF PRESENTATION 


Ve. Operation of the Fire Unit 

Ae Close all valves 

Be Refueling 

C. Air pressure 

D. Lighting procedure 

EH. Some of the common errors made 
VIe Conversion type burner - point out principal changes 
Vil. Show TF 10-1104, 10-1105 


VILI- Questions 


Xe Assignment of lesson for next day 


_ supseer 8 Mess Management - ee tate 


TITLE OF PERIOD.... Sterage and caro of Mess Equipment and Inspection 
of Ness Halls pre: 


TEXT REFERENCES ae wie T™ 10-405; Ar 40=205, Ar 40-590, Ar 24585, Fm 21-10 
Ee 71 Tm 10-205 


INSTRUCTIONAL AIDS 3. ate 
PERSOWNEL + Classroom Instructor 
REQUIREMENT 3 Standard Classroom “quipnent, FS projector, Screen; 
FS 8+60, Folio 
TRANSPORTATION) 
: RQUIR MS mT.) ; .None Me 
PRALT ISS BQUIANE Hey aaa Notebook é& Peneil 
L831 PLAN H 


5 PPRIOD 2 HOURS (DURATION) PLACHY Classroon 


vet oe 
‘Schedule’ POINTS "0 BE CRESENTED AD PLAN OF PRESENTATION Lecture 
Minutes - oe 
he *' Ts. Introductio : 
Ae idhy arc messes inspected? 


le To see thet nen set an adequate amount of good 
_ Wholosome food 
Be). LO>Pinsure maintenance of high standard of sanitation 
Sout Po Sco that governnent ae is properly used 
and naintai: ted 
fn td Vir check the efficiency of mess personnel 


& 


oO 


II. Exterior of mess hall 
Ae Garoege rack | . ; , 
Te. Should ‘be thoroughly clean--no garbage spilled on 
‘rack or ground 
ée All gurbage properly separated, all caus covered, 
>. gans not filled within four inches of top 
Se Surrounding area should be carefullv policed 
Be Fly control 3 i 
ie . Have at least one suitable fly trap at each entrance 
and at least oue on garbage rack. ‘YVhese traps will 
be baited with formented bait only. Change beit 
frequently. 


i e 
: . . . 
cere ee ee A RE CO LO I CR eT te ns Sam eee nme 
: ¥ A 
a : . Fy 


“10 “III. Storage | nee ue 

oe Storercom : 

le Checked for/veitilution, coolness, light, cleanliness, 

insect infestation, to see that old stock is used 
‘first and that all food is stored on shelves or 
Puig ys iin wi : 
Be Refrigerator 

1. Htust be clean, orderly,.end swect~snelling 

2. lust not be overloaded 

Se HALL food will. be stored. to’ insure’ maximum air 
circulation 

4, Carcass seus Sliould be hanging on hooks; pieces not 
touchii : 

Oe ALL food except met and fresh vegetables should be 
kept covered 

, 6e Keep doors closed; avoid coritinual trips to refrigerator 

7e Keep foods thet give off strong odors und those that 
absorb odors separated if possible. 

8. Maintain 42° F. tempernture as a naxinun in mechanical 
refrigerator und maximum temperature of 50° F, for 
_ice-cooled boxese 


> : : oe xe 
R . . 2 
= ne . eee - — a 
ce ner re eS TTR ence eR oe meee a2 


- 


0 V  e eae Sa 


wi Bid 


ne care ome equipment’ y 
A. Standard kitchen equipment — 
Be. Auxiliary appliances 
1. Slicing machines 

2. Grinders 

Se Choppers 

4. Mixing machines - 
5. Potato peeler 


Vv. Kit cnen 
fe Ranges 
Ls oni Range 5 . a 
Qe wiediehetn proper method of Firings CAULION: 


when fire is started - do not devine. 
be Keep ranges elcan and free fron excess grease 
Army Gas Range — Pa 
a. Explain operation of this range; lighting, 
regulation of heat, cleaning procedure. 
be Do not attempt to repair this range =~ - make 
report to PROPE ALENCY s 
Utensils 
le Black iron pots and pans 
& Explain proper method of blueing in and 
re~blucing 
26 Metal platters, acne: basting Spoons , oboe 
be Keep clean, free from grease. 
3. Knives 
&e Cooks are responsible for kitchen knives. 
do not soak in water - handles will be damag: 
BROCE in: suitable racke 


, Washing of silver and dishes 

Ae Must be weshed according to AR 40-205 with no except 
ions ° ' 
Be Units using mess gear must ‘also follow AR 40-208 : 
(Instructors should be familiar with this AR) 


VIIe Dining Room — 
As Dining room tables i. 
, ds Glean, free from) food particles afd chewing gue 
Be Dining room floors . 
1. Cleaned after each meal 
@e Free from grease and food particles 
“Se Check cracks in floor 
Food handlers examinations pity 
1. Must be renewed cach 30 deys on. all permanent 
Food Handlers. 
ée Copy of this report must be posted in mess 
hall at vias tines. 


VIII. Shov ihe 8-60 


Ke eee 


X. AsSignnent of next days lessons 


uF 9 


: oe Mess uansgenent.. 3 a el ae a a ae re an Coe ae : 
‘TITLE OF eS Ae a ~ Methods of: Secnong Sey! 


xT REFERENCES: me ‘ TM "10«205; : “NLS & VB Charts, Sele 15-82. TH 110-405, 
| in ‘WD whe Bip 118) 2" Nov 194,3 

INSTRUCTIONAL AIDS 
. PERSONNEL 

y  BQUIMENT 


Classroom Instructor 
Baloptican, Sereen and FS 10-123; FS 10-127; Standard : 
* glassroon equipment 16mm leah ctor - TF 10-1291, Folio #7 


oe ef 


TRANSPORTATTON } 
TEQUIREMENTS 


s None 
TRAINEE 'S EQUITMENT: 


Nets BoOR fe Pencil | 

LESSON PLAN | (cues renin 

_f *ERTCD_2 - HOURS ‘(purdtion) © PLiciy: sa 
Tine | 


; “italpoegucien Pp ‘qe eae 

Schedule ‘POINTS TO EE ORE oeyTED /ND PLAN OF ries amok Lecture 

' Minutes} : f | Film Strip 
| 1 , I. Causes of Food Wastes in the Arny uA 
7} A. Drawing of rations when men were absent from meals 
" * | Be Disliked Foods 

1, Disliked foods dan be made acceptable by trying 

< | different methods of preparation 

: 2. By informing the men of the importance of proper 

H diet 

| | C. Deficiencies in mess management 

1. Letting food spoil by improper storage 

\ | 2. Poor preparation of food which will result in loss 

of much nutritive values 

. 3. Improper cooking which will result in food being 

; less paisa ‘table 

4. Improper serving methods which will spoil the 

appearance of a Sina 

5. Not utilizing leftovers : 
t 
ee eO) II. Methods of Controling Food Wastes 


A. Get proper amount of rations. Do not overdraw 

Be Take into consideration local functions, weekends, 
payday, or anything which may result in men being 
absent from meals 


' 

' 

| 

. C. Handle food carefully and avoid bruising 

De Store perishables in refrigerator immediately to 


keep from spoiling 

Ee No focd should be removed from storage until time 
for preparation or cooking 

Don't prepare more than needed for the meal 

G. Take care not to prepare to far in advance 

H. Use G.I. methods of boning meat. It will keep waste 
to a minimum 

Ie Use all bones for stocks or seasoning 

Je Excess fats should be rendered and untilized to the 
best advantage 

K. Celery tops and other vegetables trimmings should be 
used for soups, stew, etc. 

Never overcook foods 

M. Use liquids from canned foods for gravies, stocks, etc. 
N. Use imagination when cooking, Don't make meals 
monotonous 


te Ae RE 


cn me I te 
se 


& 


III. Serving Meals Properly 
A. Serve food hot or cold as intended 
Be Don't be sloppy when serving cafeteria style 
Ce. Try and garnish food to add attractiveness or eye 
appeal 
D. Don't allow men to take more than they can eat 
_E. Utilize leftovers by combining with other foods and 


eee ae ee careers or ae ORE ERE IR rte mem ares et ee 


“lt > 


a huened POINTS TO BE PRESENTED AND PLAN OF PRESENTATION Lecture 


Minutes! 


ertine at next meal or as soon as possible (within 


: 2, hrs) 

| 
| 10 { Iv. Hess Hall Technique 
| Ae Make a dining room out of the mess hall oo installing; 
1. Curtains 
2. Pictures 
3e: Music 
| 4. Paint (where regulations permit) 
| Be Allow smoking in the mess hall 
| 1. Provide necessary ash trays 
j 2. Allow men to linger over food, talk or read mil 
{ EASTER 
| 45 | Vs Show FS 10-123, 10-127 & TF 10-1291 
i | 
ae 
| | 
a 
| 
| : 
| 
| 
: ! 
| | 
| 
a. 
i | 
| | 
| 
| | 
1 
: 
| 
| | 
| | 
} { 
| 
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DCU OBERT R SAYIN RIP EN ARGS MORIN: S20 RE CO CUT GS 0 ane 


, Nese Management _ 
si TITIE OF PERIOD. 3 “Methods of Econony ° ay 


TEXT ‘RERGRENCES : — 10*205; Oy A cir 118, 2 Nov 1943; NLS & MB 
INSTRUCTIONAL LIDS cee oe ees ; 
PERSONNEL : Classroom last nickor eee . 
BQUIN ENT : Projector, screen, FS 10-122, FS 10-133, : Gookie 
2 Sorters wud! for Sach student , ‘Polio ead 
TRANS: “oRPASTON. “ | hae 
“REQUIREMENTS ): Nera Pie spines 
TRAINER'S EQUIPMENT: Notebook and pencil 


LESSON CLAN : 


8 >ERIOD 1 HOURS (Duration) PLACE: Classroom 


cheduie'--:~> “POINTS TO’ BE PRESENTED (ND ©LAN OF °RESENTATION F iln Strip 


5 A seas Sg ~ TAtroduct ion 
A. Reasons for conservation of food - 
.1.: ‘Armed forces consumption 


| “a Percentage of waste 

. 3. Lend lease 

be 3 II. Follow menu | | | 

A. Only. necessary changes |.” 


cea ‘Head: counts ~--- = - ; 
ie A. Draw only the feos needed 
B. Make the count dccurately 
C. Uniform method of counting _ 
D. Form to record counts © | 
E. Basis for future requisitions . 


IV. Cook's Work Sheet 
A. Why it is used 
B, Proper method of making entries _. 
C. Give each student a blank work sheet - 
lL. Use current menu 
2+ Instructor will similate cooking time, waste, etc. 
ne -3. Each student will complete the. Sheet - 
10 | ¥. (FS 10-122, 10-223 : 
5 | VR . Diseussion of ‘the completed work sheets 


| 
1. Balance menu- 
| 
| 
| 
| 
| 


Vii Sei mnie of lesson for next day 


Anis iam aetna 
. re a eee NN, 
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- SUBJECT 


: Nutrition 


TITIE OF PERIOD : Elements of Nutrition 


TEXT REFERENCES : Par. 17-24, TM 10-205; Sec. II TM 10-405; 


INSTRUCTIONAL AIDS 


PERSONNEL 
EQUIPMENT 


National Live Stock and Meat Board Lecture. 
Foodstuffs Mimeo 


Classroom Instructor ) 
National Live Stock & Meat Board Nutrition Chart, 
Standard Classroom Equipment Filn. gerip Projector, 


ee e838 *¢ 


TRANS PORTATION : Screen, FS 8-52 & FS 8-53 Folio if 
REQUIREMENTS ¢ None 
TRAINEE 'S EQUITMENT: Notebook and Pencil 


LESSON PLAN 


1 PERIOD 1 HOURS (Duration) PLACE: Clessroom 


' Time 
p che dule| 
Minutes: 


y) 


—s 


Se ee ~ 


in| 


ctr es seer 


pag ae ae Ae 


POINTS TO BE PRESENTED AND CLAN OF °RESENTATION Lecture 
FS. 


I. Introduction of Elements of Nutrition 
A. Why it is important to the soldier 
B. The emphasis placed on nutrition*in the Army Menu 


II. Funetions of Foods in the Human ‘Body 
A. To furnish energy 
Be To build and repair body tissue 
C. To regulate body processes 


III. Food Classification (Foods aré classified by their 
functions as well as the nutrients they contaiy. The 
six essentials are;) 

Ae : Fats 

By Carbohydrates 
C. Proteins. 

D. Minerals 

BE. Vitanins 

F. Water 


IV. Proper use of the six Essentials 
A. For adequacy 
Bia OD balance 
 -C, To retaia nutritive value of foods in cooking 
Ve Show TE ae and TF 8853 
Vi Summary: Str2ss the proper use of the six essentials 
_and their perpose in the army menu 


VII Assignaent of lesson for next day 


gee 


| H Nutrition | ) bear Ae 
TITIE OF .ERICD = : Menu ila ane checking 
TEXT REFERENCES : Sec Ir TM 10-05 

INSTRUCTIONAL AIDS 


PERS ONNEL 
- EQUIPMENT 


Classroom: eek paek by ees : . 
Standard Classroom Equipment, Monthly: QM Menu, . 
National Livestock & Meat Board nutrition - chart; 


ee 26 *e@ 


TRANSPORTATION }: 


FEQUI REMENTS None ee 
TRAINEE'S EQUIPMENT: Notebook and Pencil 
LESSON PLAN ; Fait ak ‘ 
__2 PERIOD_2 HOURS (Duration) . . PLAGE: “Gldssroom ti; 
fine - Saseuee —— ae 7 ee ry 
fecbercta' “. . POINTS TO LE. PRESENTED AND PLAN OF 1 PRETATION ERO. oe 
Minutes) - i107 i Pie Strip 
18" I. Building the Arny Menu . . 
As Orizin <--> 
i + 
5 Be Buildup anes 
C. Rations, contracts. and Siete a ae 
a3 II. .The Army Menu os 
"<A, Nutritional factors of army menu——use nutrition 
chart 


B. Balanced and adequate dist: - 
1. Explain the difference between the two terms 
‘20 The: necessity ‘Ghat diet be’ both hedarieee and 

adequate ; 

Ce Substitutions and additions 

1. Substitutions and additions. 
Ke 2. Additions must bene fit menu Came 
D» Importance: of variety and : originality in ‘menu 


NE ee ES 
ann naman ad ire meee) sae 9 


30 Ill. Discussion--Instructor will go. through a’ one “day menu, 
item by item, with students discussing nutritional 
factors——nutrition, volume and butic Pats ‘the: demayins 

_ Livestock and Meat Board chart). 
IV. shoe Film Strips 8-52 and BEL2T “400127. 

2 Ve Assignment . of ext Days. Lesson: aul 


ee nL tL A LE RRR 
a nee en CR AC A TC A 


me ees aorta enn conpere ame LE 
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ge eee a es 
- \ 
er a 


film strip preeeercre screen — FS 852 & Sham 10 12 
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| SUBJECT | —¢ Nutrition 


TITLE OF PERIOD : Study of recipes 
' TEXT REFERENCES : Sec I, Ch. 2, Sec II, TM 10-405 


INSTRUCTIONAL AIDS 


PE RS O'NEL ¢ Classroom instructor el AL ane 
EQUIPMENT + Standard Classroom equipment 
Folio #6. ; 


TRANSPORTATION )+ . 
REQUIREMENTS ): None : 
TRAINEE 'S EQUIPMENT: Notebook and pencil 
LESSON PLAN 


3 PERIOD 2 HOURS (Duration) PLACE: Classroom 


Time . | Lecture | 
Schedule: _ POINTS TO BE PRESENTED AND (LAN OF PRESENTATION and 
| Minutes” } . ; : Discussion - 
3 I. . Introduction 


A. Recipes are a guide 
Be Don't be allergic to a new'recipe - 


eee 0 aces epee), epi oomciomet 


15 IIe Recipes 
; A. Always test an untried recipe 
B. Gareful menu planning means studying of recipes 
Ce Furnish variety 
D. Utilization of all foods 
1, Forced issues 
26 Unpopular foods 
Ee Food is prepared for the ia pay 
Fo. Methods of preparation 
Ge Time element 


cee ee aR ae EC EE — EES Is at 


72 | TII. The instructor will call on each student to give a 
ig recipe for preparation of foods : 
| The. following list of foods should be covered 
Fog OR ibaa Sy - Ge Sweet dough 
ae Be Meat dishes H. Hot breads 
| C. Gravies and sauces I. .-Rolls 
| D. Fish & sea food Je Salads and dressing 
E. Vegetables Ke Beverage 
| F. Desserts . 
Check the recipes discussed with the hormy Cook Book 
and discuss the merits of each. 
5 | Ive Left overs 
Ae Never serve a left over in its original form 
| B. Study the possibility of left overs in menu planning 
; CG. Serve within 24 hours if possibile 
| S _ Ve Questions 
| 2 VI. Assignment of lesson for next day 
H ‘ 
i : 
: i 
| 
t 
| 
t 
| 
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i SUBJECT | on u, Nutrition 
TITLE oF #ERIOD Oo: Rations ore 


eee ‘a dieseeeaanae $ Par 66-69 TM 10-405, Extract oe Notes on a eee 
ern. oe 10-205 Raat 
INSTR OPIONAL AIDS” 
PERSONNEL 
EQUIFMENT 


Minbaieoin thst ructor 
Standard Classroom equipment , projector, sereen, 
TF 10-1214, Ration Display Boards» Folio 72 


ow 92 os * 


TRANSPORTATION ): 

REQUIREMENTS ): None 
TRAINEE 'S per sent Notebook and pencil 
~ LESSON. PLAN. Soa 


A _4 parton, re _1_ Hours, (aration) PLACE: nee 


| | a | [ecture 
bo POINTS 10 BE PRESENTED ‘AND PLAN OF ~RESENTATION ” ‘Visuilaids — 


EF 


bo Se 4. 'I. Garrison Rations 

| “Ae 39 components 

Hee B. Computing the cost 

| | C. Requisition and issue 

D. Where and when it is used 


Bei. « Tt. > Purkey Ration at 


| III. Field Ratims A&B. 
Ae Close resemblance of A to Jarrison ration 
eect 1, ‘Where it is used: : 

:  B.. Definition of B Ration 
| 
I 


+ 


Ls” Where it is-used. 
Ce Difference between’ A & B 


| 
| 
| 
| di £ Lap 4 “ Ene rgency Ratioas ey ane 

Ae Purpose, use and makeup of C Ration 
| B. Purpose, use and makeup of D Ration 
| C. Purpose, usé ard makeup of K Ration 
) 


Ds Purpose » use and makeup of 10 in 1 Ration 


Oe PO a a Show TF IOr1216 | 


VI. Assignnent | of lesson for next day 


whe 


nN 


ee — ep Gertienwae: st ee fe eee 


= ne a er 
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TONAL ADs Pirie prey maton. 
- PERSONNEL 7 Classroom ace Peer ney 
EQUIPMENT Standard Classroom equipment, Film Beg: roj 
aay Bist FS 10-9, emia. 105136) 10-192 ‘Fol 
TRANSPORTATION ) :. | 
 REQUIRBIENTS ) ;: fone : 
"RA INGE 'S EQUIPMENT Netebook and pencil 


- 


PERIOD 2 HOURS (Durction) PLACE: Classroom 


POINTS TO BS PRESENTED 1 AND PLAN OF f PRESENDATTON 


iy 


anes Or’ He awit Sedtoda 
A. Purchase of sclected items oithor at fea pr an outs 
side merkets (zarrison ration) 
Be Automatic issue from Camp Gi (Piola Hetions) — 
C. Railhead distribution when on maneuvers or in 
combat. porn Api vrai 
The ration breakdown 
Ae > cardinal princ iples 
Le uven distribution © 
2, Quick delivery. ah 
In tp ‘arrison rat: jon disvetid ion, 
1, 412 staples direct from units ae 
Ze wll corease meet broken down in one of the or 2] 
zations messes” and distributed — * 
in the fie ald 
bigs 009 
bent head. 
Breakdown to units made nn a bulk breakdow 
point | someplace near. railhead. | 
Type of distribution | 
@ Haithead or truck head - 
be Unit distrib widen: 
ce Dump distribution a 
d. Combination distributi ion 
Tyne of breakdown | 
ae Unit breakdown 
be Item brakdown 


III. Show film strips 10-9, 10-95, 10-116, 10-131 


IV. wuestions 


Ver: assignment of next day's lesson. 


f 


He 
ha sad 


SUBJECT - Nutrition — 


TITlG OF PERIOD. ...:° Rattoris (3) : 
TRAT REPENCES ¢ WD Cir mas end | uD. Car 171,, ™ 102.205 TM 20-405. 
INSTRUCTIONAL «IDS: ota wd Tits Mon 
PERSON NEL : EE Cae iasbeaieon Cope 
EQUIPMENT ¢ Standard Classr: 0m, b ae reat ment, projector, 
SCreen, if Le. a Ca “Fol 30. a 


TRANSPORTATION ) : 
REQUIRBiENTS ) : None 
Th. INEG'S EH CUIPMENT : Notebook and pencil 
LESSON PLAN se eee ge pope ke 


Erg a a Hits” _@uration) . PLACE? , Classroom 


Tin x ’ AGE brie ei Lem eRe uk Menai likin ake. 3 a oe é m se ates ewe VE a ‘ ame , 
Hanus ee ce ee SL 


3 r Ie Introduction aa 

Ag tieason for Cir. L/7l-and.158. ... ee 
My ae II, Circular 158 

| ie To whom doés it apply, : 

B, Ration’ request 

‘GC, Basis for issue 

} Sei ears aL 


D. Ration cycle 


E. Percentage deduction Nene He, 
F. Distribution of rations eer ae oa 
| G. Inventories 

te Turn in of excess cLe spacer : 
He Exhibits psc 6 re 
1, Exhibit ik Le , 


&, Initiated in the company 5: 
hg PERE AEEL Ob 
ae Conse lidated etion. reques ne 


10 ITI, Menu : ap Sp hie 
Ae | Method -of. issue Meee 
Be Value 


Ce Nutbrionslly be cloned ue 
D,. Variety a 
Be Substitution 


| 
| 
| 
| 
| 
| 
| 


a5 IV. Orientation and showing .TF 10-1215, 10-1237. — ah, 
V. Discussion of Training Films a , 


Ze VI. «assignment of lesson for next day...” 


ee 

| 

' 

/ 

| 
ol. 
a 
| | 
: 

i 


ee see 
ie ate eaten eS TTY oie 


ny aE eae 


Sree 


Eee 


; Oar ras a eit, 3 
Pt 
ut 


SUBJECT gs Mess Manazement 
TITIE OF PERIOD : Inspection and Storage of Foods 


TEXT REFERENCES :. Par 34-53. TM 10-2053 3 Par 1 is T™ 10-405; Par 1-92 
TM 10-210; FM-21440. -1~- 

INSTRUCTIONAL AIDS ¢ 
PERSONNEL : Classroom Instructor 3 8 ae 
EQUID ENT ¢ Standard Classroom Equipment, folio, Frojccuors Sereen, 
TRANSPORTATION )+ 
REQUIREMENTS ): None 

TRAINEE 'S EQUIPMENT: lot 


LESSON PLAN $ 


6 PERIOD 1 HOURS (Duration) PLACE: Classroom 


. Time | . ites 
Schedule — POINTS TO BE PRESENTED AND PLAN OF PRESENTATION Lecture 


. ' 3. ., Ie Responsibility of inspection of foods received 


Ae Mess Officer 
B. Mess Sergeant 


LO II. Storage facilities 
A. Refrigeration 
1. Temperature 


2 Ventilation, humidity, air motion 
3. Cleanliness 


Be. Storeroom 
1. Dunnage 
2e Ventilation 
3. Shelving 
4. Bins 


ae 


20 ' TIT. Storage of perishables 
A, Vegetables 

1. Trimming 

2, Those vegetables that require refrige ration 
3. Avoid over crowding > 
~ he Odorous and non-odorous foods 
B. Meat and dairy products 
1. Proper methods 
| 2. Over crowding 
| 3. Storage of butter and eggs | 
| 4. Storage of milk 
C. Bread an@ pastry 
D. Storage of left overs 
| IV. Storage of non=perishables 
A. Canned foods 
| 1. Shelving 

2. Rotation 

3. Turnover 
| 4. Keep related items together 
| Be. Staples 
: C. Condiments 


cence eae a tS RE AE LD A 
a 


3 /V. Questions 


VI. Assignment of lesson for next day. 


ne emer harsh — ne eee aR, er aneann A! ewonma aya sameanannne © 


f 


Pt pe Sate NWS Unt aera Bilas 


; SUBJECT ie i. = f “4 Food: preparation and serving 
TITLE OF PERIOD ~~ $~ Peineiples” and Practices: of ‘ooking an 


TEXT REFERENCES : Pars ley See IV Chil) Pars 51-55 & 64 TM 10-405, 
TM 10-410, TM 10-411" 
INSTRUCTIONAL AIDS 
PERSONNEL ¢ Classroom Instructor 


EQUIPMENT : Standard classroom equipment 


TRANSPORTATION )+ 
REQUIREMENTS ):; None 
TRAINEE'S EQUIPMENT: Notebook and pencil 


LESSON PLAN : 


1 PERIOD 1 HOURS (Duration) PLACE: Classroom 
| Time ; 
chedule. POINTS TO BE PRESENTED AND PLAN OF VRESENTATION hk yess 
Minutes 


pea I. What is cooking? It is the art of preparing food for the 
nourishment of the body 


|:5  {; II. Application of heat to food 
Ae Results 
1. Hardens protein 
2. Breaks down starch cells 
3. Increases palatability 
4. Kills disease organisms 
. 5. More appetizing 
Be Temperatures 

7 +: II. Briefly relate the different methods of cooking. 

(They will be covered thoroughly in the second period 
| of this subject) 


eee IV. Baking-~is cooking in dry heat in oven or under coals 
{ A. Object of baking 
| 1. Nutritive value consumed 
2. Palatability 
} 3. Attractiveness 
| 4. Moral factor 
Be Glasses of bread 
ae Fe rmented 
&.e Plain dough 
| b. Sweet dough 
2. Unfermented : 
4 Biscuits, Muffins, corn bread, etc 
| Ce Ingredients 
| 1. Flour, hard, soit, and all purpose 
! 2. Yeast, compressed, dehydrated and dry 
| ae Action of yeast in dough 
D. Fermentation 
1. Alcoholic 
2. Acetic 
30 Lactic 
E. Shortening 
1. Increases nutritive value and flavor 
2. Retains freshness longer 
3. Tenderness of crust 
Fe Milk 
| 1. Flavor, color and keeping qualities 
; Ge Baking powder 
1. Leavening agent 
| Ge Quick 
He EKggs 
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Lecture 
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Ll. 


Value 


Ieavening agent 


Volume 


Ae 


be 


Questions 


Ve 


Assignment of lesson for next day 


VI. 


nme, rR RR RE ne nn a + mente 


SN 
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"SUBJECT a Fang shag cat tasig eng serving 


TITTLE OF P scieaue Brinciples and Sree riaee of cooking. (2) 


TEAT REFERENCES 


a Tver si thru Si Ses IV, Par By Ths Oe 
Par Bh Sec V, TM haves TM 1 10-1406 


ee reel. als : 
PERSONNEL . .). Classroom Instructor 
EQUIPMENT — : National Livestock & Meat Board Nutrition Charts; 
Film Strip Projector; Screen, FS 10-97 5 otandard 
TRANSPORT.TION ) : Mige F. 787 Folio #31 €lassroom Tqvipnent - 
REQUIREMENTS ) +: None Pees a 0 a 
TRaINERES EQUIPMENT : Notebook & Pencil ie 
, LESSON PLAN 
2 oer 2 HOURS. (Duration).. PLACE:~-Classroom=) ~< ~~ Ae ee 
| Tne : : a ae Strips 
: 'POIN TS TO Be TRESHETED. AND. PLAN OF... PRESENTATION = ‘and-“opp 
“TN . eee ure 
- : 
fae l0. 2. Importance of cooking’ = 
A. The part it plays’ in (1) Morale 
|. (2) Health 
Be Purpose of cooking pi z 
G. ooking defined 
ey D. Show FS - 10-97 - 
; t 
6h EEL Practice of cooking 
he Cooking in general 
{ 1. Art and skill 
papi te grees Mi wiations in cooking times and temperatures 
36 #rcparation' and cooking 


Be Methods of cooking and térms’ defined 

. by cfacs tion and answer’ define adh terms used in cook 
ing found in Par 52 Ti “1L0+1,05) 

CG, Use of heat in cooking 

1, Temperatures and times . 

» Frying ° | 

| 36 Cooking in water: me 

Ba a tah Reg Ee COORG At food size in _ cooking 

or Cooking Ay (fat: 

Scasoning of foods 


eee a a ee 
» 


16 | 


gap lov Misc. F. 787 
8 Rep ew i i ae : on 
Stress the re ance ‘of: cooking temiere tures, “uses OL 
water, and proper ga aie of food : 
Ze -V. Assignment of lesson for next ate 


- 


| 
i 
' 
{ 
' 


+ 


‘PERSONNEL = BO ae sia aa ictiecked 
EQUERENT. Standard Classroom cquipme nt 
ve ae sereen, FS 8-52 Folio 
‘TRANSPORT/.TION Dee 
REUIRBENTS ts CR ope ere 
AINEE'S EQUIPMENT : Notebook and pencil 


RIOD 2 2) «HOURS (Duration) PLACE: “Classroom 
cf 


POINTS TO BE | PRESENTED AND PLAN OF PRESENTE? TON 


ey a ty is i : borer vi) 


Jey Tatrodue thon) hehe ge 
A. Reasons. for advance propare etion | 
1, Glement of time. fi 
2e heduce waste © 
34 Planned routine» 


1 Store ge prior to preparation. 
4, Refrigeration 
B. Storeroom 
Liddy Propa wetion 
ne Inspection of food as to que lity ea quantity — 
3. Pécling and trimming of vegeta ables 
1. Washing and soaking #, 
Boning, cutting, and tying meat 
Natpibaye’ value lost 
Recipe to be used 
The length of time before meal 
Seasoning 
Use of water 
Cutting of salads end fresh vegetables 
Fimctions of food 
Soni osy ions: a focd 


IVe Dcoarak ial for different methods oe Baal e 
Ae Dry or moist. 


Ve ciiarsaban ane waste 
_Hxcoss triming due tor ‘ 
1, Bruises ristike 
2. Improper storage 
3. No refrigeration 
Le Insects 


VI. Show FS 8-52 


¥ 


VII, Questions 


VIII, «assignment of lesson for next day. 


/ y ; A 5) oT 


ae Ray a 


- suBIECT Res. Pocd Preparation « and: Pacem 
“TINE OF PERIOD... Breakfast. Foods. 
“TEXT REFERENCES =: TM 10-405 Par 5-9-3842. os 


INSTRUCTIONAL AIDS : os 
' PERSONNEL : Classroom instructor” << 
EQUIPMENT ¢ Standard classroom equipment, Food Charts, Califomia 
| Fruit Growers Exchange cea Vitamin Charts. 
TRANSPORTATION ): Folio #14, #32 
REQUIREMENTS ); None 
TRAINEE 'S EQUIPMENT : Notebook and Pencil 


LESSON PLAN : Pe aes | 
4 PERIOD 2 HOURS (Duration) PLACE: Classroom 
; Time | 
Schedule POINTS TO BE PRESENTED AND PLAN OF PRESENTATION Lecture 
| Minutes, a 
Lie | . Ie Introduction 
| | LO | II. Importance of a well balanced breakfast 
; . _ A. Carbohydrates and fats 
. B. Proteins 
Een Ce Minerals 
. De Vitamins 
10 IIIe Importance of ‘properly prepared breakfast 
A. Palatability 
Be Nutritionally stable 
C. Satisfaction 
ee ' IV. Types of breakfast foods 
pa Ae Fruits 
iL. Fresh 


2. Canned 

3. Canned fruit juice 

| 4. Use in cereals 

Be Cereals, hot 

1. Oatmeal 

2. Cream of wheat 

3, Farina 

Cs Cereals, dry 

. 1. Corn flakes 

2s Pep : 

| 3. Rice Krispies 
he Bran flakes 1p 
5. Shredded wheat ' 

De. Meat and egg dishes | ( 
tae Bacon 
2. Ham 

3, Ham omelet 

he Fried eggs 

' §. Serambled eggs 

6. Boiled eggs 

Creamed chipped beef 

8. Plain omelet 

9. Brains and eggs 

10, Sausage 


a 


Se a a a Se 
— 
~ 
7 


4 
H 
} 
| 
t 
i 
; 
! 
\ 


‘Griddle aan i 
ee 
French toast 
Cakes, buckwheat 
Cakes, corn 


. 


Ve Questions 
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a err re ee 


« 


| TITLE OF-PERIOD- 
“TEXT HEFERENCES 
INSTRUCTIONAL Ate: 


- PERSONNEL 
EQUIPMENT 


- 


REQUIREMENTS )s 
TRAINEE 'S EQUIPIENT: 


TRA NSPORTATION is i 


a Beverages 


068 
, 


eek 
2 ae SR Dayan 


my Rito ety ig 
Oe gee ENS wien gl nag 
\ 


ne ood vacates ‘and serving 


Pa a 


Set baci ath av eit ets eee 


var 39-655 ™ pasta > TB 10-405~1 ra Mineo 


3 ae | 


.7 cee Classroom Equipment , Folio #4 


‘None ek 
ea al sid bonuil | 


““TESSONPUN fa, | 
5 PERIOD 1 woURS (Duration) PLACE: ..Classroom 


“‘Bebedule! = POINTS 


70. EE PRESENTED /.ND PLAN OF PRESENTATION Lecture 


2 fe de tnt rodu ay ion: Te 
A. Beverages very important to army mess 
4 


Be A adhe morale: ee: 


be Do 


Meare , 
mi - a 
i 
P ‘ 
~ eet tree neh neeaeee new. 


i 
| 
| 
| y) + II. Kinds of pevorages used in a Army Mess 
i Wee t Ae Goffee 
| , | °'B, feachot and cold. 
. Cs GCocoda=hot .and Said 
| ie ay Lemonade: 
. pee Ee Orangeade __ 
Ni F. Grape fruitade 
| Is -Ge. Milk 
| 7 ie Vater 
‘ He? 34 uAgr as a5 ‘tebink. of piffe rent ueverages 
oe, cy he Dat fee: Roe 
Pt ats a eae ye Most ttpokbant beverage served in army 
ee um 2 : Coffee furnished to amy mess is best of quality 
| pte al Aer Ti Bes Rules - ‘for making 
Se ie. ae age roasted coffee in air tight container 
, Loses strength and flavor 
Sie Pe ground coffee only once 
+ @e Gives.a bitter taste when used more than once 
Ne . bs Never mix’ part used grounds with part fresh 
3. Use fresh boiled water 
ay. bring cold water:to’a boll «=: 7 
b.:. Donit let it boil too long, will give flat 
i. taste 
4. Never have it ready more than LO minutes be fore 
serving 
ae Loses its flavor--becomes bitter 
' 5, Never make more than for one meal 
iy &. Becomes bitter 
be Loses flavor and aroma 
6. Scour coffee pct after each making 
7. Filter bags washed in cold water and let soak 
in cold water 
C. Proper Quantities 
lL. Seven and one half gal of coffee per 100 men 
2. Seven and one half gal of water to 3 1bs of 
coffee 
3. Ratio of 1 lb of coffee to every 2gals of 
water | 
Methods of brewing 


1. Kettle method 
&. Bring cold water to a boil 
b, Place coffee an coffee bag leaving room to 


ae 


Time | 


Schedule! - POINTS TO BE PRESENTED AND PLAN OF PRESENTATION Lecture 
Minutes’ | } 
. expand 
| Ce. Leave it in 12 bo 15 minutes-submerge bag 
with paddle 


d. Push coffee to back of stove-never let it 
boil after made 
‘ 2. Filter or drip method 
ve ae Bring cold water to boil . 
Wee b. Place coffee in filtrator and run the hot 
| : water through 
1. Run tho coffee through the filter tho 
| same number of times that you have gal. of water. 
. Ce Place to the back of stove--never let it 
boil 
| 3e Pot method 
ae Bring water to boi] 
| be Pour ground coffee into boiling water 
Ce Stir and let stand 12 to 15 minutes 
ds Pour small amount of cold water snes it to 
settle grounds 
E.. Tea-iced or hot 
| | 1. Ratio-one and one-half oz. of tea per gal of 
water 
| 2 Methods of brewing 
| ao Bring cold water to a boil 
b. Place bag in water-leaving room to expand 
ce Allow to remain 5 to 7 minutes 
| d, Remove bag and stir tea and serve 
| @e« In ice tea use 1/3 amount of-water--cool 
and add rest of water and ice 
| Fe. Cocoa 
1, Ratio five oz of cocoa tol gal of jiquid 
2. Method of brewing 50% 50% 
| ae A good ratio is 5% milk and BBY: water 
| be Make a thick paste of your cocoa, add sugar 
c. Bring milk and water to a boil 
ds. Add your choeclate and sugar paste and serve 
€. For iced, cut down on your water 
Ge lLemonade--orangeade--grape fruitade 
1. Ratio-to taste of cook 
2e Method of making 
Ae Remove the juice from. fruit 
be fad to cold water 
.@e Add sugar and ice to taste . 


4 IV. Care of Equipment 
Ae Methods of cleaning 
Be Cautions in cleaning 
3 ‘Ve. Questions 
2 VI. Assignment of next days lesson 


coecieenetinanea et a RE A NS Se fi 
oe ne _ 


Pa ee 


~~ DITLE OF PERIOD... 


TEXT REFFRENCES 


INSTRUCTIONAL AIDS 


PERSONNEL 
EQUIPMENT 


Pee ere Bad 


one Proparation and Serving 


TRANSPORTATION) 


' REQUIREMENTS 


ee > iad aie 


— URSSON PLAN. 


) 


ee ee erally 4 Ronee fae ow 
Raat: gh Soran as - PU, 1 ha aC om 


¢ Par 55 & 36 T™ ignated’ 


t 
: Classroom. Tnstiaietor 
$ 


Standard Classroom Equipment; FPiln Strip Projector | 


and Screen Fe, (Br56 :. Polio #8 


. 


$ 
: None 
: vehenrek & Ponoil 


PERIOD } HOURS (Duration) Ate _ Classroom 


i ae ea Leéture 
jSchedule ; POINTS TO. BE PHS AND PLAN OF PRESENT AT ION and 
Minutes | ' Filn Strip 
Te Introduction : 
Ae Nutrients furnished to diet by dairy products 
Be An excellant media for growth of harmful bacteria | 
le Great care must be given their source 
ée Great care must be given their storage 
Oe Great care must be given their serving 
IIe Milk 
Ae Fresh milk 
le Should be served daily 
@e Use only pasteurized milk 
Se Store at 50° F. or less 
_ 4 Use only bottled milk when possible 
Be Canned milk ; 
* Le 50% of water removed when canned 
2e Its keeping qualities 
Ce Dried Milk 
le Dry whole milk 
ee Dried skimmed milk 
3. Storage 
4£e@ Methods of reconstitution 
III. Butter 
Ae Importance in dict 
le High calorie content 
2e High vitamin A content . 
Be Its proper use in army mess 
Ce Proper storase 
IVe Cheese 
Ae Natural cheese 
Bs Processed cheoge 
Ce Proper storage 
Ve Ice cream, ices and sherberts 
Ae Differentiate between then 
Be Methods of making 
VI. FS 8-56 


cae ‘Dried ee | eggs 
2. Dried yolks 

a Dried ee 

he 


ae covered in Bomceted Ve ae 
it: very briefly here. 


- PT oR stey eae i) oN 3 Fyagh: ang 1 } 
VII£ Assignment -of nat days lesson 


SUBJECT > : Food Preparation and Serving | 
TITLE OF PERIOD’ °°: Fish and Shell Fish 
TEXT REFERENCES 


on 33. 29 TB 10-H05;, BH 10-412 


‘ INSTRUCTIONAL AIDS ; 3 
PERSONNEL : Claweedon instructon ae ? 
EQUIPMENT : Standard Classroom Squipment , bila #6, Baloptican 
screen and. ‘Slides #1iA.: aera : 
TRAISPORTATION ms 
REQUIREMENTS : None 
TRAINEE'S EQUIPMENT: Hotebook and pencil 


lESsoN Play | Q 


ae 
‘ai oi Ot eee 


Ae 7 mop Ac HORS: ati PLAGE: Classroom 


—— ee 


fi POINTS 70 BE ‘PRESENTED AND PLAN OF PRESHITATION tie ae. a 
i ! : ‘ Baloptican 


clides 


hes 


A. Use of lemon juice 

B. Use of tartar sauce 

C. Garnishing fish plates 

D. Hot sauces to use with shell fish 


5 | I. Introduction 
| A. Kinds and types of fish 
. 1. Freah 4 
| | 2. Frozen | 
PMOOG ae 
i 2 Shell e = 
| Weg Beier eee ane 
| bd. OQysters 
ee Gs: Shrimp . = 
ad. Crab 
| 8 | Il. Storage, Inspection and Thawing of Frozen Fish 
| . _ & How fish is delivered to mess ; 
Se ae | B. ‘Inspection of fish on iannigders at mess 
| | _,. Precautions in storage es ee. 
| , D, . Method of thawing frozen fish 
8 : III, Inspection of. Fresh Fish | 
A. Hye , : 
| B, Gills Cae a: 
C. Insiées pee eae 
| D. Firmness .- = 
g | IV. Methods of preparation.for cooking: 
| A. Scaling 
| B, Cleaning 
| 6, Boning 
10 | V. Methods of conxiuz fish 
| A. Pan fry 
B. Deep fat fry 
C, Baked 
| D. Broiled 
Show Baloptican Slides LIA 
9g ; VI. Serving Fish 
| 


| 2 VII, Assignment of lesson for next day 
: : 
| 


Clisir che iat waeuee 
Standard classroom equipment, Fil str 
screen, BS 8-55» 360; cue Folio #8. 
TRANSPORT). TION aig ARO OTe 
REQUIREMENTS )) : None 
RuINGE'S BYVIEMENT: Not ebook and Pencil 


‘ 


PERIOD 1 | 1 HOURS (Duration ) PLACE: Classroom 


' 


Classes of Poultry Generally Used 
Ae Chickens | bi ae at seg ye 
‘be Kinds 
Ze Uses: 
Be Turkey 
1. Kinds 
rh oad 
C,. Dicks and Geese 
de Rind 
2e Uses 


Grading Ot ik Poultry © 
Size 
ace Ge 
Color 
Physical Charecteristies (spurs, cartilage ote. a 
Sacdae and Cleaning: of Poultry é 
(Step by step description from ve state Pe stove) 
Methods of cooking Roultry 
A. Broiling 
Frying 
Roasting 
Stewing or Fricassee 


ts Show HS 8-55 , 560, 561 


Vie bot oanert, of “ai De ays Lesson 


ot 


- sunieor Nae “y Food Preporation and Serving. . 
TITLE OF BRI a “spices, Condiments, and Jaume Extracts, 
TeX? ‘REFETENGES | cog Par 0-50 & 55 pM TOshes » 


INSTRUCTIONAL: AIDS os 
PERSONNEL H Raper instructor . 
EQUIPMENT - ¢ Standard hgh equipment, ‘Training, Charts 
Series 7, Folio: #7: 


TRANSPORTATION ): 

REQUIREMENTS ): None 
TRAINE='S EQUIPMENT: Notebook and Pencil 
LESSON PLAN : 


17PERIOD 1 HOURS (Duration) PLACE: Classroom 


POINTS TO BE PRESENTED AND PLAN OF PRESENTATION Lecture 


I. Introduction 

A. Importance in army menu 

B. Add flavor and increase palatability of meal a) 
C. Use carefully, do not waste--Critical item of food in 


war time 


15 II. Segregation of condiments into classes or groups 
Definition of condiments 
A. Spices 
1. Fresh 
as Ground. 
3. Whole 
B. Extracts 
Ce Sauces 
De Relishes 
E. Mayonnaise 
F. Cornstarch 
Ge Salad oil 
H. Pickles--vinegar 


ern ere 


3 III. Source of Procurement 
A. Brief history of raw item 
Bs Method of issue from QM 


IV. Uses of Articles listed in II above. 
A. Use of various spices and other condiments in daly 

cooking 
Blending of two or more condiments for sauces or 
dressing§$ 
Their aid in preserving and pickling food 
The faults to be encountered in cooking vino 
condiments 


A. Excessive quantities.changes: original. flavor 
B. vie Sewanaevatad to provide for eneHine: menus 
10 VI<. “Flavoring. ‘and extracts . 
.* " Ae Source ‘of true extracts » 
Bs Source of imitation or synthetic flavors 
C. Keep containers closed while in storage 


i 
Bi 
Ce 
D. 
5 Ve Cautions in use of oumhocaie 4, 
| D. Use sparingly~~Do not "over-flavor" 


5 VII. Jams, jellies, preserves and fruit’ butters 
A. Preparation, storage and serving of jams 
B. Preparation, storage and serving of jellies, preser- 
ves and marmalades 


nate" 


bee daelantons for tela 


TITLE OF PERIOD: . 


. TEXT REFERENCES 


INS TRUCTIONAL AIDS ; 
PERS ONNEL g 
EQUIPMENT ier 


TRANSPORTATION ): 
REQUIREMENTS ): 
TRAINEE 'S EQUIPMENT: 


LESSON PLAN $ 


9__PERIOD_2 HOURS 


Food Pre paration and. Se rving mi 


‘Preparation of Soups » Gravies and. Sauces: 


: Par 61.& 62 TM 10-405; Sec XVI & XVII TM 10-412 


Classroom Instructor Te aa tee 
Standard Classroom Equipment, Training Aid Chart 
Series #8 Folic #1 


None 
Notebook arid pencil 


(Duration ) PLACE: Classroom 


Cs 
D. 
ae 


POINTS 10 BE PRESENTED AND PLAN OF PRESENTATION . Lecture 


l. “Int lation 


As Why soups, sauces and gravies are dove 
ba de Soups : 
A. Ample materials available in kitchen to anlle soup 
ie Bones. 
2. Meat trimmings 
3, Vegetables—-fresh and left-overs 
Be Nutritive value of soup | 
lL. Heavy soups with a light neal 
2. Thin soups with a heavy meal 
C. Preparation of stock — 
1. Use of meat and bones | 
2. Simmer 
3. Keep stock fresh 
. kh, Used for base of soups or gravy 
D. Methods of preparation and kinds of soup 
1. Clear soups, .consorime, boullion 
“2e Puree and ‘chowder ne 
.. 3. Broth and credm soups 
kh. Oyster stew 
Ee. Uses of seasoning and vegetables in soup 
1. Use of vegetable Jnhee and fresh and left-over 
_,. vegetables | _ 
_ 2 How to usé various bites and condiments 
rec ‘Methods of serving ee 
III. Gravies. 
Ay Meat drippings J 
Be Stock 
Cs. Methods of preparing 
AO ih Cover recipes. 511 to 518 TM o~122 
D. Uses — 
E. Methods of serving © 
F.. Use of flour : 
IV. Sauces 
A. Purpose . 
1. To add flavor, moisture and nutritive value to 
food 
Be Liquids for sauces me 
ke MAK 


2e Juice from. cooked vegetables or fruit 

Use of eggs in sauces = avoid boiling 
Preparation and serving 

Cover geveral of the recipes in Sec XVI TM 10-412 


Ve’ Questions 
VI. Assignment of ‘lesson for next day 


~ i 


SUBJ BCT 


TITLE OF PERIOD 


T kT KEP ERENCES 


INSTRUCTIONAL 4IDS 
PERSONNEL 


ROQUIFMENT 


TRANSPORTATION ) 
REQUIREMENTS 


TRA L Nis 1S c 


N rLAN 


) 


EQUIPMENT 


Food Preparation and Serving : _ eatin ei: 


: Salads, Desserts and Their Preparation _ 


Parse 47 &.63, TM 10-4054.Sec VI & XIV, TM 10-412 


Classroom instructor 
‘Standard Classroom equipment ~:-Folio # 16 and 17. 


: None 
: Notebook & Pencil u a 


HOURS (Duration) PLaCE: Classroom 


POINTS TO BE cRESENTED AND PLAN OF PRESENTATION Lecture 


LO 


I. 


Il. 


Iii, 


aVe 


Introduction 


Changes in ow eating habits hanlag pa dat 25 years 


ha 
B. Good health depends-to a great extent on kind and 
amount of food caten . ‘ 
Ge LeTY menu’ hig 
D, Saleds and desserts add Selb, variety and nutrition 
to the menu ; 
Fine fundamentals of salad making . 
A. Cleaning of ane aoe es 3 
B, Chilling etn ie 
C.. Cutting of materials ‘ 
D. Mixing 
GC. Garnishing 
Salads offer plenty of opportunity for artistic 
talenne é 
Ae Good cooks should have 4magination and creative 
ability. 
B. Give a thought to color, emus and flavor. 


Salads are classed in five groups | 


A e 


Ae 


Raw vegetables 

1. Called health protective foods 

2e est sources of vitamins and minerals. 

3e wvalad best way to use leafy screen vegetables 

Fruits 

wte Canned or fresh--should be cut or sliced 
uniformly 

Méats 

le Should be diced never ground 

ee Utilizetion-of cold meats 

Fish 

l. always flake and chill 

Conrealed salads 

1. With vegetables and fruit or fruit juices, 

2. iold 


of the secrets of good salad is tasty dressing. 
Use care in choosing dressing. 

Uressings that the army uses 

1, Mayonnaise 


,2e ikussian Dressing 


3e¢ French dressing 
he Thousand Island dressing % 


_,4LL can be made easily in kitchen. 


eli hice ini an 
22 vy 7 - re e=in 4 


Schedule! . POINTS TO BE [RESENTED AND PLAN OF PRESENTATION . 
Minutes yi ie id oct ene 7 


t 


v. 


5 Vig Seieds from bee aylee 
lie pipe ooh made.from meats 

B, Salads made from-vegetables | 

Oe: Cont inat ian of both,  -° 


5 VII. Desserts | 
ive Effect of desserts on morale’ — 
Be Palatability of meal 


le Color and variety 
fe: 2e dAncrease zest for main dish . . 
C. Increased energy and nut rit tonal intake of ‘soldier 


38 =|. VIII... .. pes. of desserts and imothods. of pceeeikon ate 
ea oe Pile, ¢ akes, cobblers i ROaw Less gelatin, (ble ee 


5 a Soke 4 ees aah i serving. rie gee 
al Ae ttre .ctiveness, neatne ss hore proper temperatures 


a XxX, Assignment of lesson for next day. 


— 
2 


SUBJECT ae : Food Preparation and Serving 
TITLE OF PERIOD  : Vegetable Cookery 
TEXT REFERENCES : Par 37, 43, 60 TM 10-405; Mimeo on Frozen Vegeta- 


bles; Sec 18 TM 10-412 
INSTRUCTIONAL AIDS 


PERSONNEL ; Classroom Tast nisbor 
EQUIPMENT : Standard Classroom Equipment, National Livestock 


Meat Board nutrition chart. ee 12 
TRANSPORTATION ): 
REQUIREMENTS ): None 
TRAINER'S EQUIPMENT: Notebook and Pencil 


LESSON PLAN $ 


11 PErIOD 2 HOURS (Duration) PLACE: Classroom 


Time 
chedule 


} 


POINTS TO BE PRESENTED AND PLAN OF PRESENTATION Lecture ~ 


Ie Introduction; The importance of proper hee and cook- 
ing of vegetables 


Il. Fresh Vevetables 
A. Best in appearance, flavor and richest in nutritive 
value when freshly gathered 
B. Storage--vitamin content lost due to oxidation 
C. Serve raw vegetables when possible (salads etc) 


De DORA. 
1. Soak too long in water 
2 Overeook 


3- Use too much water in cooking 


III. Canned Vegetables 
A, Rich in vitamin content 
B. Cooked during canning and require no additional 
cooking 
C. Storage 
1. Cool, dry and well ventilated, 
2 Rotation of cans, especially sauerkraut etc. | 


| 
| 
| 
1,0 IV. Vegetable Cookery 
Aw ‘General 
| 1. Cooking usually effects the color, odor, flavor 
| or nutritive value 
Be. Preservation of color 
C. Preservation of flavor 
1. Cabbage class 
2. Onion class 
3. Other classes 
De Preservation of nutrients 
1. Storage 
2. Preparation 
3. Cooking 
| 4. Serving 
5 V. Dried Vegetables 
| A. Evaporated 
B. Sun-dried 
2 VIe Assignment of Next Days Lesson 


| 
| 
| 
| 
: 


—_, 


: @lassroom Instructor — oe 
Cooking Sharts;. Siendand Classroom Equipment 
Charts series 12 Folio te a 


ia ‘ 


SNORE Seo ae : va 
scab & Pencil | : 


ee ef 


ee 


HOURS, | (Duration) Placa: ‘Classroom 


re ok 


ve 


i: _ POI, 20. BR BG PRESENTED AND i 
hr ebetetaon ti 
A. Importance of Priit in the diet A 
Be Inportance OF dati cooking (of fruits 
Mrbtrutte 
he ec ee. bee Se 
Prepara eae LOR cooking 
ae prone cues 
De Methods: of serving without cooking. 
clewe Citrus Cite 
wag Qborapes oreo 
B, Preparation for valving 
C. uethods of serving. Pa 


IV. Dried fruits. 
&. Storacve 
Be Preparation for cooking 
ere methods. : 


+ vemed Geuitae! 
he WROTE ES <i, Mar eae eta: | 
+B. Inspection of cans: Beroee: opening : 7 
ners Inspection of cantents efter opening 
‘D. Preparation of fruit for, cooking 
BH. Methods. of. cooking and serving 


ee ee frozen fruits on eae 
es liochods of. preparation. end serving | 


. 
: i 
’ Aw . 


Vibe. Bruits in soeson 
Hoa aA 1 A es a Cost: . ne 
Be sida hd problem 3 


UNE Re Assi _maont of gsson for next day. 


Vy 


| “ANSTRUCTIONAL ADS” 


PERS OWN EL 
EQUIPUENT 


TRANSPORTATION  ) 


REQUIREMENTS 


es EQUIPMENT 


_ LESSON PLAN 


) 


ee ee ee * 


extré 5 te fre n ‘Bt Gaaibeor sagt | 7 
OT 20 August 1942; mM 10-432 


Classroom Instructor | tf 
Standard classroom equipment, Training aid charts 
series 5 ihiomerdia § 


None . 
Notebook and pencil 


23 PERIOD 2 HOURS (Duration) PLACE: Classroom _ 


yy 


POINTS TO Bi PRESENTED AND PLAN OF PRESENTWTION Lecture - 


viby and when to make cles in the vont 


Used as emerrency ration 


Ae 
By 
an 


* 
i 


Not a balanced diet 
Docs not supply sufficient calories 
Gan be divs iahaisssebtanee with abe doe i 


What food value is there in sapinanh use 
A. erotein in meats, cheese, eggs, bread 
B. Fats in butter, meat 

C. itinerals and vitamins in lettuce 


Types of bread used 
he “ hite 

Bs vi ihe pron 

GO. Rye © 

D. Buns 

. . Toast 


ae of fillers for sandwiches 

3 | | - Peanut butter 
B He delly 

Oi ‘ Combinations 
De Pe “ke pou we Balads 

By Poe! Mebane | Cheese 

F, Beef Bacan 

(Cover recipes in Sec xy T™ 10-412 


VI, Faults and Corrections of Sandwich Making 
Not using fresh bread or rolls | 
Cutting slice too thick-thin 
aanaae ath sandwich dry-prevent sogginess — 
Vrapping Sandwiches 
Packing sandwiches and preparation for serving 

Prevention of Spoilage . 

A, Mcat and cheese should be covered on otk sides 
with ground pickle mixture containing vinegar 
Serving of ground meat and egg or cheese spreads 
is dangerous unless prepared just prior to serving 

andwiches made for future consumption should De. 
of non-protien foods unless adequate amounts of 
pickle mixture containing vinegar are used with 
thote 


TL Ea RC a ee ee eee ee eT ret eee meant MNT youn ar © Remar ioe Nascour ehhh ume y 


POINTS TO BE PRESENTED AND PLAN OF PRESENTATION 


sig VIII. Summary. so 

Dea aia 6 "Ag Dancer ‘of sandwichés from spoilage 
Be thade quate diet 
GC. Soesginess or dryness of Sandwich: 


20 . Gaa Pi cc Ticneous foods . 
A. voLarcny 
oy . ickled 
Ce é oe Bs renté ry Paste f ; 
oO Le eeesrond. Wee 
ee a Pee Ore eae ee ee iy “ee “Spaghetti ~ Cee KN Saath leans at: Sea 
3e Difference between 1 and 2 
he Egg noodles 
Pele he baer shia. | xR sate ase metennist” 5 et va ‘renerat Lon ° ‘and usés ‘of: 
1. Sterchy foods 


2. rickled foods _ 
3e Alimentary peste 

ie Daressinges en’ saleds 

5e ielishes 


Y. ai. oSsiiv.cnt of lesson.for neat day. 


, 


“INSTRUCTIONAL ADS. 
PERSONNEL Shae ean Th wtaruet on | i ee 
EQUIPMENT Stendard Clussroom Equipment , National Livestock 
Pie and Meat Board Charts. Folic # 31 _ 
_ TRANSPORTATION ) 
_ REQUIREMENTS ) : None , i | 
TRAINEE'S EQUIPMENT:: Notebook and Penchys Mieut reference manual 


PERIOD_2 HOURS (Duration) — ne 


POINTS TO BE PRUSENTED sa “PLAN OF PRESENTATION Lecture 


de Ti of Cooking icete: 
atability 
Pomtarene 
Protection of pain: 
Variety 


II, General Methods of Cooking Meats by Kind and Cut 
5 eae Kind of Meat 
Pork 
Beef and ee 
Mutton 
Fowl 
Fish 


Re Degree of tenderness 
3e Kind of animal 


Specific Methods of Meat Cookery 
As Roasti Ing 
1. Kinds and cuts of meat to be roasted 
-2e Methods of preparation 
Broiling 
1. Kind and cute of meat to be broiled 
ee Methods of preparation 
~ Boiling 
1. Kinds and cuts of meat to be boiled 
2e Methods of preparation 
Braising 
he Kinds and cuts of meat to be braised 
2. Methods of preparation 
Stewing 
-1. Kinds and cuts of meat to stew 
2e Methods of Macnee 
Fry ing 
-1. Kinds and cuts of meat to fry 
2e Methods of preparation 
Fricassecing 
1, Kinds and cuts of meat to fricassee 
Qe Methods of preparation 
IV. Questions--The instructor should have prepared 2a set of 
questions to cover the methods of meat Bagi | 


V. Sunmary 


VI, Assignment of next deys 


ponncee ‘Ciscersdn neplm, 7 solange 2 
MB, Projgoter: and. BOROSE > a 


ah 
ois 
P aan 
& 


None’ 
Notebook and Pencil 


ice 2 HOURS (Duration) PLACE: 


Lo 


“POINTS: TO i PRASENTED ind PLN 


ban ut ag wer te 
tone reer en a Ba adh ches a4 


“Tn troduction 
drg-~ The proper’ fretbhod oF. carving and serving meat dis” 
.Mecessary tor. : 
le Obtain. ahtreckivensss:- 
Retain tenderness 
jictain flavor — 
Prevent waste 


II, frocedure in Carving Maat 
allow meat to seb. before carving é 
Knowledge.of amimél or.poultry ~~ ~' 
Check crein of meat (carve across grain) — 
Steel. knife before carving Se amas 
ee, -very sharp thin blade ° 
Use large fork to steady’mcat~ 
ne Meke. long, straight cub: °-.— 
“Hy Cut uniform slices . 
I. Do. not. carve $a. ick ain: ‘dvence: of-gensumpt ion 


BEY 


? 


Pearse of Keats. eae 
oy ate Put meat’ on: _plabbor nectly 
; By. Gernish. attractively: ; 
0. Remove. excess GReaSE » ‘from: meat before putting 
mee platter ... seen . } 
D. Never. serve. LN ant ‘ae prior to eating 
‘EB.  Vlace enough meat on each platter to serve. 
everyone, at. the table | Ucmteoee 
Prepare . good brown eravy to. serve: with roasts. 
ithen serving cafeteria. sty le-me ke: every effort — 
“t6 put meat dish om plate’ in’< attractive mannere 
rlace ereNy, whe re- she men wane ee. 


ae 


Show TF 10-1138 — 
Review lesson by oral questions, 


id pak ee next days lesson 


ME Tr ma EMME OR NA va nner ue era pe my atEC Di im some baaNi kk oi) ok 
pi Sa RR ag eo Fa At ny Naas Vane tae . } Da OE ae 
pe? SUBSE GE | wih alee ora at Pee 1 eens 


ye 


4 


f 


TITIE OF PHRICD : Methods of Thawing Frozen Foods 


TEXT REFETENCES : Mimeographed booklet on "Quick Frozen Fruits and 
Vegetables"; Tng Serv Journal Vol 14 No 15, 14 
April 1944; Par 31 & 60 TM 10-405; OQMG Cir Ltr 
375; Sec 18 TM 10-412. 
INSTRUCTIONAL AIDS 
PERSONNEL 
EQUICHENT 


s@ 6° 


Classroom Instructor 
Standard Classroom Equipment, Folio #i1 & #15 


TRANSPORTATION ): 
3 REQUIREMENTS ): None 
TRAINEE 'S EQUIPMENT: Notebook and pencil 
LESSON >?LAN : 


16 PERIOD. 2 HOURS (Duration) PLACE: Classroom 


| Time. pon 3 
Schedule | ; POINTS TO BE PRESENTED AND DLAN OF PRESENTATION Lecture 
| Minutes | ; 
. Bin | Ie Introduction--What are frozen foods? Why frozen food is 
especially important during war 
15 II. History and development 


A. History and development 

| B. Quick-freezing system 

C. Freezing in cold air 

| D. Freezing by direct immersion 
E. Freezing by indirect contact 


III. Preparation and freezing of vegetables 
A. Vegetables that can be frozen sucessfully 
Be. Transportation : 
1. Must be kept in their original frozen condi- 
tion 
C. Cooking fresh frozen vegetables ° 
l. Frozen vegetables must be kept frozen until 
shortly before use (Reasons) 
2. Methods of thawing 
3 Actual cooking-~too long cooking destroys 
color,. flavor and food value 
4. Importance of correct proportions 
5. Example of proportions and tooking time 


IV. Proper handling of Frozen meat 

A. Left in criginal container 

B. Thaw in original container in chilled room or at 
room temperature 

C. Methods of cooking ‘ 

D. Other cuts of frozen meat . 
L, Pork loin , fictie' 
ee York shoulder 
3s Pork butts 
4. Liver 


V. Fish and poultry 
A. Storage 
Be. Thawing 
C. Method of cooking 
VI. Use of water to thaw foods 
VII. Questions 
VIII, Assignment of lesson for next day 


er’: 


i ghee et ge Eg Pe EW I NRE a ee aE See) es SL ae CLs ee 


ae 


. 5 ae Food | Preparation and serving. 
“yma or ‘PERIOD... 37> Pastry Baking AY): 


: omit REFERENCES 


ed 


‘Par 6h, ‘M 10-405, Pars. 13-20, Sec “I, Par 56 & 
643 Sec Ti, TM 10-4105 Ti 1o-dd, Tu 10-412 


INSTRUCTIONAL AIDS 
PERSONNEL 
EQUIPMENT 


ca Instrcustor’ eeu 

Standard classroom equipment, Field range and nec~ 
essary ingredients for. demonstraticn, projector 
‘gaan mepraaartmcor Folio ; 71.6 


TRANPORTATION ) 
| R&QUIREMENTS  ) 
TRAINEES BU TEN MENT. 


None 
Notebook end ‘penci}. 


“ee: 


LESSON “PLAN. 


ar PERIOD - #2: #2 HOURS: eevee PLACE: Classroom 


Time aa Toeture 


Meo POINTS 0 BE ee AND PLAN OF PRESENTATION ‘and. - 
Minutes! .- Demonstration 


SPifty minutes of this class are not counted as part of the 
96 hours of classroom instruction, but as a part of "make- 
up, review end test time." 


Ie Introduction | 
&e Importance of baking im. the Army messese 


Ii. Baking, General, 
4e Cooks must heve a working mowledge of baking. 
1. uxact weights and measurements. 
2. Follow formulze 
3e Even temperatures 
ke Definite plan of work.’ 


10 III. Kinds of basic dough 
A. Basie bread or roll dough 
le Special bread 
2e Dinrer rolls 
3- Perker-house, pan, or finger rolls 
he Formulae 
B, Basic Sweet dough 
- Le Sweet rolis 
2e Coffee cake 
36 Doughnuts 
Ae Formulae 


Ay Flour 
1, Type used and its function in the product 
Be Yeast 
1, Kinds, use of water, end reaction on the dough 
Ce. Milks 
1. Kinds and reaction 
| D. Water 
1. Temperatures of water, flour and room 
le ‘Type end its function in the dough 
F, salt 


i 
| rs IV. Ingredients for basic roll dough 
| 
! 
j 
{ 
le Controls speed of yeast 


a a ae 
— 


| Ve. Mixing basic dough 
. A. Dissolve yeast, salt, sugar in the water 
Be sdd milk, flour and lard 

Ce Mix until smooth end pliable 
| 1. Temereture control 
ae lexture. 

De aging or fermenting the Ges 

l. fonebh of tne 


sed toe 


|. ‘Tarie 
chedule 
kinutes 


Note: 


, 
| 
| 
| 
| 


POINTS TO 3E VRESENTED «ND PLAN OF PRESENTATION 


2 Testing for punching time 

3. Hecovery period after punching 
E. Dividing and forming 

L, 3 to 43 poundea 
F,. Proofing and baking 


A demonstration and application on baking rolls or biscuits 
will be conducted during the lecture, If time will not 
permit completion of the demonstration then certain steps 

of the mixing and proofing may be completed before the class 
is sterted. . 


VI. Questions, 


- VII, Assignment of lesson for next day. 


es 


+ Pood Freparetion and Serving. 


“TIVEB OF PERIOD. Pastry 1 Baking _ (2) . 
TEAT. REFERENCES ---- <2 Par- Gey TM AOLOSY. Set VI TW oun Ti 1a, 
INSTRUCTIONAL «z IDS : 

PERSONNEL ‘ Classroom Instructor 


BU IFMENT Standard Classroom Equipment 5 ee rang re’, and 
ingredients for cakes. eines pies. Folio #16 


TitaNSPORTATION ) : re 
REQUIREMENTS ) : None 
TR: INSE'S EQUIPMENT : Notebook and pened 
LESSON PLAN : Lore Nunes | es 
19 PERIOD__2 HOURS (Duration) PL.CE: Classroom | | ee 


! Time . Taaiees ‘and | 
POINTS. TO I Ba | RESENTED AND PLA N. OF PRESENTA TON ‘Dencnstrebi | 
and A ea 


_it,  Introdugtion.. . | 
"Ae Assombling off ingredients 7 
Be Point out purpose of this class A adh 


II. Ingredients used in. “eake’ making and effects A Rea 
Ae LGESe (fresh or dehydrated) - oe 

1, Gives volume 
2e Increased food value, and palita ued. 


eee Wilk - . 
me aR te Color, ena food nie 
C. Flour 


le Soft wheat flour 
&e Less gluten 
bes b, Lighter. aes. 
“De Shortching. ibe ee . nee 
"US Makes cake Lighter i: ee 
2e iIncreesed food value and pedatability: 
30 lasting qualities - 


bes © Col6ér € 
ie Sugare—two types 
1, Granulated 


@e Increased food value ; lia 
2e Fowdered ae 
Qe ieing 
1, &xplanation for making icings 
by «appeals to the eye 
KF, baking powler--two classes 
le uick acting 
2e Slow acting 
G Baking soda 
le Used as a leavening egent in presence of acid 
Example: When chocolate is used i : 
Qe Neutralizes the acic for proper ldavening pay 
b. Gives chocolate a darker color 


III. MImportent steps in cake mixing 
A, Greanine 
le Very important factor tc obtain Lightness and 
softness 
Be Do not mix after it is creamed 
CC. Oven temperetures 


5 IVe Formula for 25 men, yellow layer cake 
Aen Flour «:2 ‘tbe: 6 oss: 
Shortemine - 1/2 lb. 
Susar «- 1 lbs 10.02. 
Epes ~ 1 doze egss or 5. 6 oZ. dehydrated. ees: 
paling powder: = 1 026 
Salt - 1/2 o2. 
Vanilla to tagte 


i Saas ee. Chee A Se 5 OEE el, een eee 


Venilla to taste desired 


t 


Pies be ees cal sria yg 
_ perinicicn Hie or civ nate 
Importance of dessert in a meal 

A Nutritive value 

Piarod conte for soft pies 

ie Milk, eggs 

Be “Lemon, vanilla extract 

Cw Chocolate” or cocoa, ‘shredded coconuts — 


4 
Laer 02 iE ' atin eee ge koe 


Vile “Ingredients ee trait Pies Paes 
Pe ag? ars fat, selt, cold water, frui 
Vitis’ Tulane pie oust, : ae re a. 
hg ine oe eae fat, s alt, cold Water 
Be . Mixing of: dough . Parcel eet GoMod a 
Oe Raia” tein wam meh ath 
Gwe (29° pertevor ¢ Dow 
oy One (1) part of fat ee 
ay ag little water as possible 


‘Type of ingredients used to make pies eae 
he Pre ay canned, Bei ih laa or dehydrated 


‘ 7 
- 


a, ‘Tenpera ie | ae 

Ks Oven heat 4.008 3 ee | 
edebstret kor and application of baking. Soft pies or ‘fruit 
pies and cake. The lecture will be given during the dem 
Reba 


MEPS ‘aAssig ment of lesson for next, aay 


tae 


oe Folio $30" a m : 
wie lorie hs 
Notebook & Rene 


paton_1_ 2 oui Pie sp ae 2 iad 


‘Kinds: shal deen of Tools 

ibe. Name all cutting tools found in mess. 
; 1. Dese: ription- of éach tool 

i Bee Special use and Job for cach tool. 
Be. Bolain asad’ ag aan use of each tool 


« 
Marky ~ 


yy, Care of tools 
A Care. is responsibility of cook Ra ates 
Be when Bre tools Cleaned?) 0 os et. 
pie Correct method of cleaning a cutting tools, 
Ms Proper: care moens’ efficient WOriGpe: conditions, 

te Precautions bo" Soli oe, when 1 using sharp oa 

te de No “horse: play", re 

er . ‘Proper grips. — : 
ae net to ‘do with the "other hands 


x 


O2Gi. 


‘Proper eine of sha arpening lnives—Dennstrat ion. 
- (Demonstration should point Cte ee 

Ke Preparation of stone for sharpening « 

B. Proper methcds of sharpening . 

Oe Usa: of etors a 


"Show treining Film 01133" 


Na, : iseignment of Next De eda Lesson. 


E i 


L) Ree NUD ere Ct VAP Re J oe eet AES Ua S78 Ds A Cd el Le a as AY: * te Fay FB ry Oe TA yy When i Be ey ee ay a ee ee © eee, re 
Gale PIN OM Re J r ‘i fog Ais r RP NT? Peg A et any ide ery aah Fee ean EL ; 1 Re , 
{ Wik hi Aish ewe ‘ } ae 


SUBJECT WO Meee cutting bo 


TITLE OF PERIOD : gutting Beef (1) 


TEXT REFERENCES  : pars 19-21, TM 10-405; Tw 10-407 
INSTRUCTIONAL AIDS 


PERSONNEL ? Meat Instructor 
EQUIPMENT * Standard Classroom equipment; NLS & MB Charts; 

te TM 10-1134; Projector, screen; face neato of beef}; 
TRANSPORTATION : Knife Kit, Meat Block, Flood Lights , Folio #20. , #23 


REQUIREMENTS : one 
TRAINEE'S EQUIPMENT: notebook and peneil 


LESSON PLAN : 
* PERIOD > HOURS (Duration) PLACE: lokavaon, | 


CHEDULD POINTS TO BE PRESENTED AND PLAN OF PRESENTATION Demonstration 
INUTES Training Film 


eee 


3 | I. Introduction ‘ 

| - *§, Advantages of carcass beef in the Army 
j B. Importance of proper cutting and ee 
! lL. Universally popular 

| 2. Forms many main dishes 


tek SORE 


| 
5 II. Classes of Army Beef 
| Ae Steers 
ete 1. Wholesale cuts 
: 2e Very desirable 
36) WoO bo: 900 1be., 
4. Average hindquarter is 48% of the side 
| 
| 
| 
| 


‘Be Heif: els 
1s Sameer te wieere in conformation 
| Ce Cows 
| De Bulls 
7 | III. Beef Cutting 
A. Using the NLS & MB Chart, point out the wholesale 
cuts and their relation in making up a side of beef 
| B. Boning carcass beef 
i, Boneless cuts make easier carving after cooking 
C. Separation of tender from less tender meat 
1. Proper cooking methods may be applied 
5 | IV. Bone Structure 
Bec i. Point out where the major cuts are made 
| | 
6h Ve Cutting hindquarter (demonstration) . 
| (Instructor will cut in such a manner as to allow the 
| gtudents to see each cut made) 
he Follow the 22 steps outlined in Par 20B, TM 10-105 
| B. Cooking methods to be applied to the different cuts 
| | of meat 
ll | Vi. Show TF 10-113) 
| 
| Vit. Questions 
| 
VIII. Assignment of lesson for next day 


56- 


/ SUBJEC aiieci times outing | 
TITLE OF PERIOD : cutting Beef (2). 
TEXT REFERENCES — Pars 19-21, TM 103405; TM 10-407 


INSTRUCTIONAL AIDS ; 
PERSONNEL ?Meat Instructor .— eee 
ee _ $Standard Classroom equipment; Meat Block, Porequar= 


_ ter of. si ef; @: a 
“PRANSPORTATION - tre: S. e Soe Wis; Pea eeeeehs pereens. TF 10-1135 
- We Ag 9 4 a 


REQUIREMENTS : none 
TRAINEE'S SQUIPMENT: yotebook and. pencil | 


3__PSRIOD_2 HOURS (Duration) PLACE: gyassroom 


SGMDILE | POTIS 70 BE PRUSHITED AND PLAN OF PRES SNDATION Demnst ration 


I. “ Introdtiction ’ wt 
«fy ~Brief-review of wity’ the ‘riiy has” a Cees. way of 
cutting and boning meat 
- Types of beef used 


aoa 


10 ea gh Bone Structure (use charts) 

Ae Briefly review bone structure .of cuts of a side. . 
of beef using NIS & VB Charts _ ° 

B. Bone structure of forequarter ae 


IIe . Cutting forequarter (demonstration). . 

“(Cut to advantage. of students with meat side down) 
Ae. Follow the 30° steps. outlined in Par 20d, TM 10-405 

Be Roll & tie’ roast meat meeetes Butcher ts Tie & Knot 


IV. Snow TF TDOSLL36 < 


We) oO 
a ne) 


Ve Questions 


VI. Assignment of lesson for next day. | 


4: ©. @, @ 


oe ae 


SUBJECT Most Cubbing Mul iyGy nm) 1 ee 


TITLE OF PERIOD : Cutting lamb, Pork & veal (1) 
TEXT REFERENCES : Par 22=25, TM 10-405; Tu 10-408 


INSTRUCTIONAL 4IDS :;: 

PEESONNEL : Meat cutting instructor 
 EQULYENT : Standard classroom equipment, meat block, kmife kit, 
flood lamp and NLS & MB Chart, projector , screen 

‘TRANSPORTATION ) : TF 10-1136, Folio #19, 21, 2 
REQUIREMENTS ) : None 
TRAINER'S BQUIFMENT : Notebook & pencil 


LESSON PLaN : 


nae PERIOD 2 HOURS (Duration) PLACE: Classroom 


: ae | | . Lecture 
fohesute POINTS TO BE PRESENTED ND PLAN OF PRESENTATION & 
Minutes, . MG: Demonstration 


3. '. Iptroduetion TF 
? iif Importance of ant in the Army mess 
ky Be Commercial and Army cuts of meat 


ae 12;  d. Lamb in the army mess 
/ A, vihy it is used 
Be Its nutritive value 
- agen | and how to identify 
D. Four classifications and how to identify 
| a Cutting and boning carcass lamb 
: - a. The instructor will follow a step by step procedure 
; 
| 


RS ate aoe ae eS: 


65 


as outlined in TM 10-408 explaining each steps as 
the demonstration proceeds, | 
B. Bone structure 
Ge Identification of cuts 
~ 1. Cooking methods to be applied 
D, Lamb Chops 
Ee &xplain the "triangle" and "lon saddle" 
Note: If no lamb is available TF 10-1136 (15 minutes) 
will be shown with the proper orientation and discus- 
‘Sione The orientation will cover the step by step 
procedures. (TM 10-408) pcinting out the bone structure. 
using NLS & MB Charts 


le koast 
Re Stew 
3e Shepherd's pie 
he Chops 


IV, Questions 


V. Assignment of lesson for next day * 


| 
fe III. Ccoking Methods 
| 
| 
| 
} 


gs suemaer We me Meat Cutting | 


wets ae 


pitta OF Fmron ue “ Gubbing Lemb, Pork and Veal ah 


TENT REFERENCES. :. Por 22-— 25, 26 & 29 INOS, TM o.tos, re 
7 : ! 


™ LO~Ho 

INSTRUCTIONAL s»IDS 3; 

PERSONNEL "3 Meat Instructor S : 

EQUIPMENT : Standard Classroom equipment; Meat Block, Knife 

: : Kit, carcass veal .&. ham; Progeator, screen, TF 10- 

TRANSPORTATION ; 1137, Folio’ 19, 21, pas i 7 
REQUIREMENTS cA Yme 0" a 
TRAINEE'S EQUIPMENT : Notebook and A pened] oe 


LESSON PLAN 


)_JERIOD_2 HOURS (Duration) PLACE: Classroom 


Tis | ae. Lecture 
. POINTS TO BY PRUSENTED aND Phat PRESENLITION yp 


I, Introduction Sd cba oe 


A. Use of pork and veal in the Mess 


} 
5 | Ii, The reagon pork is valuable to the boop 
A. High fat content 
1. Utilization of carbohydrates 
2. Promotes health of body cells 
C. Universally liked 
D. Variety 
| E. Economy 
LO | III. Cutting of pork 
A. Discuss the bone structure using charts 
| 3. Commercial cuts are used by the Army 
1. Pork shoulders ~ Pionic 
2, Loin 5. Salt Pork 
| . Hem 6. Boston butts 
e Bacon 7. Spareribs : 
| C. Boning of ham 
1. Following paragraph 25 TM 10-405 the instructor 
will bone and tie a ham for roasting. 
ee Fresh shoulder may also be used in denonstram 
tion, 
5 IV. Cooking of pork 
A, Thoroughly cooked 
lL. Kills microscopic parasites 
2. Increases the flavor 
5 V. Pork loin 
A, Soneless chops 
B, Boneless roast 
5 VI, Spareribs 
A, Odject of instruction 
1. Attractive serving 
2. HBliminate bone splinters 
VII. Veal 
&. Weight 


1. Minimum ~ 75 lbs, - maximum ~ 190 lbs. 
B. Veal in the Army menu 
lL. Tenderness 
2e Var iety 
C. How to judge the quality of veal 


°o Z 


595 


| Cutting wih vary according to the weight 
1. Light veal «~ less than 290. los. ‘ 
a. Cut the same as iamd - 


De Heavy MEE. Seite 
a. Follow Par 29 [™ 1onto5 


A oking of Veal 
Roast 

d ig Chops. 

CG. Stew 

Dp. Specielties 


Questions 
ee. Assignment of lesson for 


AGT 


ye 7 ee He 0 Be 


/. Natdona  Nrcbe ook ant ae ae Charts 
Classroom Equipment F Forte oF nS \ | 


“TanisPoRt ION or | 
_-REQUIUBNTS rep Mo 8 eS 
Notebook ‘and Pencil 


PRI 2 Hours - ‘ronan PLACE: Classroom 


BE Piss <ENTED “AND Puan oF P PRESENT TION, lecture” 


cnn 


ce General 

Definition of ment 
Value of meat as food. 
Tis place in the meal 
Tts importance in the MESS 
Gost of meat a8 


‘Proper use of nents: Md 
Ase Kinds of meat obtained ‘from the different meat, ant 
Be Ear ope is cwppliot to. are mess 

Ce 

. fee. ale ands , ‘organs and bok 

De Canned meats; gompes +6 00 anc value 


TiI, Me shade of preparation and ‘cooking of. various types 0 f 
ee cule (Gnentioned in IIA) ae 
Knowledge of food helps” in proper use of meat in 
i combinations 


Be Value of yon ing several ways to prepare same 


- 


Methods of preparing and using leftover met 
By Saleds * ay af - 
“Be i fat and hashes | 


. 


host gnnont of “Lesson seh next aoe): 


acme 


= - E : =: * x = Ay = =o, C 
fe : a= = > =a ee Eee ae Saeees 2 ales Sa = ol gee < 
; ‘ : f Fi ¥ 


5 
We? 
ae 
| 
ree Weer 
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ca 


Vi. 


Vil, 


Ae 


 myeraver TONAL AIDS : 
-PERSONNEL : 

| EQUIEMENT ye 
@RANSPORTATION ; 

a REQUIREMENTS 
TRAINED'S EQUIPMENT ; 
LESSON PLAM 
7 PERIOD} HOURS 


Classroom Instructor aa i pon Ue 
Standard Classroom equipment, NLS & MB 


Folio #.13— 


None 


Notebook & pencil. 


(Duration) PLACE; 
POINTS TO BE PRESENTED AND PLAN OF PRESENTATION 


introduction 


«hy meats are frozen 


Classroom 


B, Definition of chilled meat 


C. 


Definition of frozen meat 


Chilled Meats 
Beef, veal, lamb, mutton seek nn fish 


A. 


1. 


(sua lly issued in the Continental U. S. 


frozen meats. 


A. 


Be. 


Frozen meats and fish should never be thawed in water 


Le 


Tesa of some of the meat juices 


Thewing should not be done at room sta aah 


if it can be prevented. 

Thaw in refrigerator 33° to 140° 

&~ Circulation of air to absorb mcisture 
Breaking down gu:rters and carcass of meat for 
storage 

Plan: cooking operations to include thawing 
Use time table par 3t TH 10-405 


Slimy exterior 


Frozen army Boneless beef 


1. 


Thawed in boxes in which it is packed 


Frozen meats in the field 
No refrigeration 


A. 
B. 


Weather conditions 


1. 
If the frozen meat is to be used before it can be 
thewed, stew may be made 


Cooking to prevent spoilage 


? 


Hot weather may cause exterior spoilage 


Cooking thin cuts 


Assiznment of lesson for next day. 


A. Fish 
B. 
Questicns 


Frying in deep fat 


ne OF PERIOD 43 
TEXT REFERENCES oo: > 


INSTRUCTIONAL AIDS 
PERSONNEL 
 EQUIPIENT,,..° +: 


ee 8 of 


TRANSPORTATION ) 
REQUIREMENTS ) 
TRAINEE 'S EQUIPMENT 


LESSON PLAN g 
nisin 


- Time sf {: ; 
schedule | POINTS | 


San PLACE;.. Classroom... 


“oot Cutting 8 Sf 

Meat Specialties: <-- 

Par 30-TM l0-405.° °° e tEe F 

Classroom Instructor © 

. Standard classroom sqeehit biopiow. | hareeh, 
slides, Group. #17, par 30, TM 10-1055 NLS & MB. 
Charts , Folio 


None ate . 
Note book ie he 


70 BE PRESENTED AND PLAN OP PHESENTATION-:- with” -” 


4 I. Introduction 


Ae 


Gs 


ee 
| 
) 


‘Meat. specialties are edible. parts of’ beef, A ih 


lamb and classed with regulir cuts 


“Gan. be used to exeellent advantage st correetly 
- prepared 


They introduce variety to menu 
D. saa source of Be ehaeencces and other nutrients 
8 II. Glassify the wesaun tsa by name 
Tongue Kidneys Se 
Brain Tripe ie : 
Liver Sweetbreads "~ eee 
Hearts Tasie”. |e" ees ae a 
25 III. Care, preparation: and: methods af ooking oft various 
specialties a gee: 
Ae Trimming - 
B. Cleaning ‘ 
C. Refrigeration e 
D. Methods of ‘cooking a | | ae 
Wy IV. Show Baloptican Slides--Group AN, 20 ‘slides 
2 Ve  preaeenniaet | 
See VI. Assignment, of lesson for next day 
pe Lees Y : j 
7 f 
3 oe 
| 
BY a 
A i >) bh bat) 


4 


Alte”) J eae oe 


SUBJECT 9) Meek Ouetineg Ge ae ee : eas 
TITLS OF PERIOD 3 Smoked, cured and prepared neats | 


TIT ROPSRIICES +: Par 26, 27, 32 TH 10-405, NLS & MB Charts 


INSTRUCTIONAL AIDS +: 
PURSOUNTL : Classroom Instructor y 
EQUIFLENT : National Livestock and Tsk Ae aa ka Charts, Standard C) 
Classroon Equipment » © 


TRANSPORTATTON) + 
REQUIRDNTS*).: None 
TRAIN S'S SQUIFA GIT: Notebook and pencil 
LUSSON PLA 


9_PoRTOD 2 HOURS (Duration) PLACE: Classroom 


i6 Han 
-. Le Regular 
2¢ Skinned 
Be Bacon, picnics, etc 
Ce Beef ( jerked) 
De Salami, «alocgna, Liver sausage 


” 
i Tine ; 
Schedule| POINTS TO BE PRESENTED ANN PLAN OF PRESENTATION Lecture 
| biinutes!| an) ee 
| 5 Ie Introduction | 
| Ae Smoking was one of the carliest methods of protecting a) 
ay Vide meats from spoiling 
| Be Use of spices as ea "cure" for meats 
| Ce Resemblance of modern methods to ancient practice 
| , | 
: 30 -|IIe The kinds and uses of snoked and cured meats 
| = 
| 


35 III, The kinds and uses of cured nest 


Ae Salt pork 
Be Spare ribs 
C. Fresh pickled pork 
Le logs 
2e Shoulder 
Se Picnics 
| De Fresh pickled beef (used as corn beef) 
| 


15 IVe Storage qualities and inspection of prepared meats 
Ae The keeping qualities in garrison 
Be The keeping qualities in field 
C. Its uses in the army menu 
| De Necessity of close inspection of all snoked cured-and 
| prepared meats 
13 Ve Summary and oral quiz of students 
2 Ie Lesson assignment for next day 


ie Sa ap i a Eh te 
eee = ee A AT ROR NPS See = See RS omer 
Se A i BE ee ee ae 


 PIPLE OF PERIOD: Field Senitation a) 
TEAT REFER 


INSTRUCTIONAL AIDS : Annex.1.& 2 ASFTC, Par 88 7 10-205 


TICES 


Par 76-82 TM 10-405; ‘Chap. V & VIT Fu 8-40. Seo v 
& VI Chap IV Sec II Chap VIII FM 21-10; R aS 


PERSONNEL. «0... .%. Classroom Instructor. a oe 
BQUIPIENT : Standard Classroom: Sa nigel TF 8- “11745 FS 8-60; 261 ne 


TRalSPORTAT ION 


edeprineeemes | Projector,+:Soreen - Pa 


REQUIREMENTS : None 


TRADE 'S EQUIPIENT: Notebook and pencil 
LESSON PLAN 


1 PERIOD 2 HOURS (Duration) PLACE: Classroom 


an ethene terete tenses genpineerindnesipoyninah pip sensnhaprnoasctoiin aie seimeseeestsassmaia ; bs 
Training Film e 


7 


POTS TO BE PRESENTED AND PLall OF PRESENTATION | Lecture a 
Film Strip’ ee 


Ie Introduction 
ie Kitchen set-up in the field 


IIe Kitchen site 
Ae Cover and concealment 
Be. High ground and frainaze 
Ce Away from latrine 
De «accessible to rations and water distribution 


IIIe Equipment ond arrangement 
ae Kitchen fly 
Be Supply tent 
C. Supply trailer 
D. Water tractor 
Be Gasoline ranges 
F. dImprovised or collapsible work table 


IV. Sanitary and protective installations 
A. FS 8-60 and FS 861 
1. Soakage pits — 
@e Incinerator 
4. Fly traps 
4. Oil spraying 
Be Fox holes or slit trenches 


VY. Storage 

A. lore important in the field than in garrison 
1. More exposure to elements 
@. Fewer facilities available 

Be Rules for field storage 

1. Use of dunnage 
2. Keep supplies covered 
3. Storage of non-perishables in trailer’ or tent Dia 
4. Keep gusoline away from food | 
Se Do not store personal effects with foodstuff — 

C. Suspended food container ; 

D. Collapsible portable icebox 

Ee FS 10-106 


VIe Show training film 8-1174 


VII. Mess lines anc eating 


4 Use a "stagzered" serving line 
Be Feed in samll groups (squads) 
C. Dispersion of mess lines and eating 


wee Frye 
av ur < i 


ph 


lines. 


TX. | 
Questions 


al a 
TITLE OF PERIOD 


“Field Kitchens and- Equipment — 


ee 


Field Sanitation (2). 


Par VI Chap V TM 21610; Par 15,16, TM 10-420 _ 


TEXT REFERENCES. 
; Chap 3 & 7, TM 3-0; TM 5-295, : 


INSTRUCTIONAL AIDS 


PERSONNEL : Classroom: Instructor ae 

EQUIPMENT -: Standard Classroon Dquipnent Tr 5-999 FS 5-625 
, | ae eee Projector 

TRANSPORTATION ; 


REQUIREMENTS :; None 
TRAINEE! S EQUIPMENT; Notebook and pencil 


LESSON PLAN : 


2 PERIOD 1 HOURS (Duration) PLAGE: Classroom > 


-;Pime-. or ‘Yt 


chedule | 
inutes 


“porns TO BE PRESENTED AND PLAN OF PRESENTATION Film Strips 
wes a Trainin Film 


I, Introduction d x 
. A, Water purdffcation 
ope Fly. oonkrol - : 


ihe a gir Arion tion 
A. Characteristics and peeudmenanee 
1. Turbidity 
2e Hardness 
a gee 3. Water requirenents 
i+ Be Soures: 
id. Rainwater 
2. Surface water 
ef Ground water. 
o Sea water Gast resort) 
C, Miscellaneous 
-. . 1, .Water.from palms, coconut pel & rattan palms 
ae Re | Show filn strip 6-62 


ane Gata of ciethan cit ants 
A, Available food supplies 
B, frotection of food 
G. Sprays sien saleawae 


Iv. Fly control - slcant ined’ and proper sanitary neasures 
A, Destruction of adult.flies © 
B, Fly traps 
i Le | Genes: « 

Qe Bait. 

.C,.. Fly: spray 

‘D. .Fly paper - 

ae Show Been ite Fin 8-999 


5 Fae eiesviska 


VI, Assignment. of lesson for next: day — 


ae wi 


POINTS £0 BE PRESENTED. AND PLAN.OF PRESENTATION 


"Schedule! 
Minutes 


‘(always break, if possible, the.shape or outline of any ob- 
ject, tent, helmet, vehicle ~- to illustrate-turn-one of the 
flood Lights out and let the shape of.one-of the trucks be 

clearly, seen, then use & small branch to break up the out- 

line of the truck). ie 


| C. Shadow = ‘Then an cbhject is placed. ean the sun or 
other sources of illumination and any point, no light rays”: 
can reach the point and it is said to be a shadow. A shadow 
area represents an absence of light rays and therefore 
cannot reflect rays to the eye or camera and will always 
appear dark. . (Turn one of the lights put and) show the . °... 
shadows of the buildings and trucks - Also place truck in. 

. Shadow of. building to illustrate taking ‘advantage of 

'" shadows ~ also. place truck along madee so that: shadow will 
fall on hedge to break up outline — of truck). | 

| 

| 

| 


De as ae Tete 
1. The relative roughness of the. surfac ce: “oe an object 

is the vusuail factor called texture. An object whose sur- 
, face is extremely rough easts a series of minute ‘shadows — 
upon ‘itself; anc as these shadow.areas refleet little light, 
' the over all appearance of the object.is dark... The smoother 
the surface ®f an object is, the more light it reflects. 
(Helnets , canvas, vehicles, field ranges, stock pots, etec., 
‘reflect Licht far ereater than any background veretation, 
buildings, or debris. Thses surfaces must be. ‘concealed in: 
~ shadows” oe textured, otherwise they will be very’ éonspic- 
uous. (Illustrate by flood light reflection on smooth 

surfaces of camouflare board: and aed shi htueretidcet veel on the 
rough surfaces). 


Bay: Color ; . 

bet ath military colorat ion the use: of large areas of 
light colors must be avoidid, for the usual background of 
& sQldisr is of dull or dark colors.. The. white faces and 
hands of the soldier,. Ais meps, leundry, anything of a 
bright or light color attracts the eye of the enenye 
F. Novenent as t et 

le Hotion is the factor of vision-which most attracts 
the eye. No visual contrast, no matter how violent, not 
' even the clash between the white truck on the dark back= 
| ground, can compare with movenent. (Illustrate by placing 
| white truck on dark background, then move one. of the trucks 
| underneath the trees). 

Ze when moyement is. necessary when. you are being ob- 
served by the enemy from a great distance, move very slow- 
ly, unless under cover, 


' 

} 

9 | Ve Use Baloptican Slides, Slides are numbered 1-15. Dis- 
| cuss each slide. 


11 VI. Show training film 5-646 
ae Give oral examination after showing of film 
5) ViIe Use Camouflage Board 
Ae Gall on different members of the class to pick 
| the best bivouac aren. 
2 VIII. Questions 


‘SUBJECT “3 /Pleld Kitehens and Equipment 
TITLE OF PERIOD . : Field Equipment (1) 


TEXT REFERENCES : Par 78 TM 10-405, Your Army Field Range, Sec IX 


Ti 10-205 
INSTRUCTIONAL AIDS : 
PERSONNEL : Classroom Instructor ; { 
EQUIPMENT : Standard Classroom equipment, Breakdown Board, 


M1937 Field Range Water Heating Assembly 
TRANSPORTATION ; 
REQUIREMENTS : lone 
TRAINER'S EQUIRIENT: Notebook and pencil 


LESSON PLAN 


4 PERIOD 1 HOURS (Duration) PLACE: Classroom 


| 


Tarie ‘ Lecture 
Schedule POINTS TO BE PRESENTED AND PLAN OF PRESENTATION and 


aus Demonstration 
3 7 


» Introduction ; 
Ae Importance of the M1957 Fire Unit . , ( 


— 


18 | IIs Breakdown of tho M1937 Fire Unit (Demonstration) 
Ae The instructor will dismantle the unit completely, 
pointing out each step and precaution in so doing. 


Be Explanation for cleaning each part of the unit. 


Ce. Reassemble the unit, making sure that the proper 
wrenches are used. 


16 IIIe Firing of the Unit 
ie Pertinent information as to the pressure and 
capacity of the tanks. 
B. Flow of fuel through the unit. 
C. Lighting procedure. 
D. Precautions. 
BE. What.to do in case of fire. 
| F. ‘Troubles and their trentment. 
| 


IV. Difference between 37, 42, and 44 equipment 
A. Fire Units 


ae Step by step procedure 
ri! Ve Questions 
2 -VIe Assigmient of lesson for next day 


"7 ee One en ee 
nee ent ap gt gy = et et a i | tt LLC At Nt CR a 


‘, B. Utensils 
1. Blueing of 42 equipment 
| 


a Ae Ne ao me 


(Om, 


Se 


SUBJECT _: Field Kitehens and Bquipment 


TITLE OF PERIOD =: Field Equipment (2) 


TEX? REFERENCES © : Par 76-77 Thi 10-405} Par 92, Ti 10-205 


INSTRUCTIONAL AIDS : 


PERSONNEL ¢. Glassroom’ Instructor pa 
EQUA ENT. 3, Standard Classroom Equipnent ; Arny Field Range 
gE and #2 ee 


TRANSPORTATION ; 
REQUIREMENTS +: None ie 
TRAINEE'S EQUIPMENT: Notebook and Pencil 


LESSON PLAN : 
5° PERIOD 1 Sani utamwaca etbebincl: Classroon | 
Tine : 1s ane sear Lecture 


Schedule]. POINTS TO ‘BE ‘PRESENTED ATID PLAN oe PRESEHTAT Low and ©. 
; » Demonstration 


kee 
‘Use ‘of Field ranges other than gasoline 


ey Field Range #1 
"Ae Homenclature 
Le Oven 
2e Boiling Plate 
$- Alamo attachment, 
. ' 4 Veighs’ 264 ibs. with utensils 
De ae ASsombl ing | 
oo Let Setting up in the field. 
oo @,. ‘One day pales 
“ De Longer period” of diana 
2. ‘Installation in baggage car 
& Frame and sand 
Ce Operation 
D. Effect on menu 
Be Utensils 
Fe Use in buildings 
Ge Cooking 
le Time factor 
2. Baking 
5. Designed for 150 men 
4. Use wood whenever possible 


army Field Range #2 
ive Nomenclature 
1 ° Oven 
2e Boiling Plate 
os ‘Jeighs 150 lbs. complete with utensils 
By Assembling and operation 
Ce. Utensils 
D. Effect on the menu and cooking 
1. Designed to cook for 55 men 


IV. Students will assist the instructor in setting up and 


an 
| tearing down the ranges also they will assist in packing 
the ranges at the end of the class. 
3 Ve. Questions 
} 2 VI.e assignment’ of lesson for next day 


| 3 III, Questions 
2 IV. Assignment of lesson for next day 


FETS GT ss Sa ye ms pemrath Riv GLEE MIE TN WEL Ey ae An ee) ne es ’ Pe Fee) ee a oy 4 v ot Mai eA! Babel oe” & 
ca nae} PATEL 7 2 ; i CRT RRT) r we) f : TNT AMD ae 
\ ifs 
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SUBJECT + *Pield Kitchen and Equipment 
TITLE OF PERIOD : Field Bquipment (3) 
TEXT REFERENCES : Par 78, TM 10-405; Your Army Field Range, Sec 


IX TM 10-205 
INSTRUCTIONAL AIDS 


PERSONNEL : Classroom Instructor and Assistant 

EQUIPMENT : Standard Classroom equipments; enough fire units 
_ for each group; gasoline and tool boxes 

TRANSPORTATION 


REQUIREMENTS : None 
TRAIiGa'S EQUIPMENT; Notebook and pencil 


LESSON PLAN : 


6 FRRIOD 2 HOURS (Duration) PLACE: Classroom 


eee oa 


Tine | Lecture 
Schedule| POINTS TO BE PRESENTED AND PLAN OF PRESENTATION and 
Application 


i Introduction 

A. The instructor will divide the class into small 
groups (usually two or three men). Next he will emphasize 
the necessary precautions of fire and gasoline, .The 
instructor will caution the students not to advance past 
his farthest point of lecturing, 


A. The instructor will break down the fire unit step 
by step, at the end of each step he will pause until all 
students have coupleted that phase. Sach student will 
complete the cycle of cleaning, assembling and lighting 
the fire unit. All gasoline will be drained from the 


| 
85 II, Application 
| fire units after the class is completed, . 


SUBJECE pheycsenaba. “Field WGtehens and Equipment 
 TITIA oF PERIOD =: Field Bquipront (4) 


Tint REFRSENCRS 9: Par 28, 29s Sec VIIL OPC 36,, 1943; 1imeo ‘army Field 
Range mis QM 7 - mise 4; itimes on Operation of In- 
INSTRUCT TONAL «IDS + stant lighting; 2 burner gasoline lanterns 
PERSONNEL. 9 ot 9 Classroom Tet ructer: 
EQUIPMENT : Standard’ Classroom Egquipnent; 25 M1941 & M1942 one 
eer stoves; gasoline lantern; mountain cook set; 
TRANSPORTATION : FS 118,: 128 RilinCacetlaetee Sorecn), FS 140 
“ REQUIRHIENTS =: None . 
TRAINER'S EQUIPUENT: liotebook and ‘pencil 


LESSON PLAN ee 


i PERIOD 2 HOURS (Duration) PLACE: Classroom 


Irie Demonstration 
chedule’ POINTS TO BE PRESENTED AD. PLAN OF PRESENTATION Lecture 
finutes Film shaadi - Application 


| 3 af Ie Introduction 

Ae One and two burner gasoline stoves; Usc-.and care of 

outfit; cooking pac ay mountain sets; Miarmite cans; gasoline 
lanterns; #5 Range 


oan mayne a eg e 


Pa 


{ 

55 a If. One burner gasoline stove (Used | by nou be troops who pre= 
|. + pare and cook their own food) 

(Zhe students will be divided into groups aiid “deaucd and : 
| of cach of the stoves pér group; they will then follow the pro- 
cedure of operation outlined by the Laight Reaphiahl 

ae «advantages “ 

ls Easy to manage 
| é. burn little fuel 

bs “Sys Tent co carry 

Be General’ precautions 

1. Ventilation 

| &. Carbon monoxide gas (poisonous. but odorless) 

b. Mountain tent is airtight 

| 1) Ventilators should never be tied shut. 

| @« Steam - use as low flame as possible end cover 

a boiling DOte : 

Se Wind ~ when used outdoors shield it -from the 

bo owind. aes a) COM RT hey de wes 

ag gen +4. Fuel - 

1) Do not fill the stove over thnde quarters 

| full. 

| 2) Usc non»leaded gas when available. 

Ce Types ' 

1, M1941 - entire burner covered by-a cup. 

| o. 6 burner arns, 4ilegs 

b. Lighting the M1941 
. 1) Remove the, oup and snap -out ‘the legs 

|, and pot arms. a te 
. 2) Pump about 30 einioe 
| 3) Revolve wire lever to clean the tip of 

the valve; leave the lever in a down position. 
| 4) Light a match 
5) Turn valve knob a quarter turn to the 
| left and light. 
: 6) after 3 or 4 minutes (blue vans) open 
the valve all the way and pump in more air. . 
7) If flame is too hot regulate the wire 
| cleaning lever. 

- '8) Turn valve to the right to extinguish 

; the flame. . 

| 9) Cleaning and repairing the generator. 

| 10). jPacking. 

Y 


-73- 
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M1942 - has no. cup 
a. Three legs and three pot arms 
b. Lighter and more compact than the M1941 

c. Lighting of M1942 

1) Snap out arms and legs 

é} Clean and close the valve underneath 
by turning the wheel to the right until it stops, then back 
to the left until it stops. 

3) Pump 35 strokes 

4) Follow same lighting procedure for 
M1941, using the wheel under the burner rather than the 

| valve of M1941. 

| 

i 

{ 

| 

| 

| 


m 
e 


“i Cleaning and replacing of the generator. 
Leaking of air or gas . 
ai Packing 

Extra parts 
d. One quart fuel containers - designed for 
these stoves. 5 alk he 


III. Show Film Strip 10-128, FS 140 


IV. Mountain Cook Set 
‘dae Composed of tw. pots which nest into each other 
and a cover on the larger pot. Cover may be used for a 
frying pan. 
3. Must be kept scrupulously clean. 
| le. Sand 
@. Granular snow. 
Ce Carrving M1942 Stove - inside the cook set. 


10 Ve Two burner gasoline stove and outfit cooking packs 
Ae Designed to cook for 20 men. 
Be Cleaning and repairing 
C. Lighting 
D. Spare parts 


VI.- Marmite Cans i 
As Designed to keep the food hot or cold 


20 


Sa a a tee ee nS Pe RE Na Sy 


VII. Gasatdue Lanterns (Demonstration) 

(The instructor will break down, clean, and light the 
lantern). 

As Womenclature 

Be Cleaning 

C. Lighting 

D. Refueling 

ie Inprovising a mantle 


| 
| 
| 
10 
| 
| 
| 
| 
| 
| 


10° VIII. #5 Range 
Ae Show FS 10-118 
Be Nomenclature 
C.. Cooking 


D. Care and cleaning 


a 
ee ne ie ara detent Cosh aeenyaee An, aeypeerenasnn~ = 
er Ce NN SR eens eR Sena 


3 IX. Questions 


a X. «assignement of lesson for next day — 


“Tis OF Pak ID 


_ Field Cooking (1) > 


poet REPERNCES ‘Par 87, Sec, IX-TM 10-205; Tng Service Journal an 


Jue 19h. 
INSTRUCTIONAL AIDS: 
PLRSONNEL + Classroom Instructor | 
PT ot ‘Standard Classroom equipment, ‘baloptican, » screen & 


‘slides FS 10-100, » Projector, FB 27 
TRANSPORT. fetony late 

REQUIREMENTS)“: None 
TRAINEE'S ZQUIPMENT: Notebook & Pencil 


LESSON PLAN't : 
& PERIOD 1 7 HOURS (Duration) PLACES Classroom 
ame: t TORS : oa eet Lecture 
pee Denedu Le: Poms 2 O Ba- PRESENTED AND PLAN OF PRESENT Ts. TION Film strip 


‘Minutes ©. | hens es 


| oe Intestin 


re ere et i nn eee eee ne ree ap nt ween ce 


‘ ; 
| | 
| aN | II. Truck-and sc “uipment 
. Ae 2% ton truck - 6x6 : 
| | Be 3 Field RangeB complete K1B7, * or e192 - M194 
| Ce. Ice box (Improvised) . 
| De ucmovable utensils aie (Inp¥ovisett) 
E. Step Ladder (Inprovised) 
F, Miscellaneous equipment 
| G. bights (Improvised) 
He Bread box (Improvised) :. 
| | : 
: .) 5 io ak OP arrangement : ; : 
A. Raice Bow and Te poBER in : 
Be Ficld Ranges across en bad ia just back of the 
cab, 
gp Ve two ranges are ie ES them along the 
left side of the truck:just back of the cab 
C, Improvised. utensil rack on side (seats from truck) 
De Improvised ice box that can be used as working 
table : 
He Improvised utility shelf for: supplies at side. 
F, «arranged to save floor spaces © 
10 IV. Safety Eas ace iting: ee in ‘byaueit 


| 
/ 
/ 
| 
| &, ‘Care must be taken in refuéling the'fire unit | 
(only while truck is at standstill. ) 
Be. xtra fuel. 
Ce ba fety in operation is ; 
D, Scats may. be converted into “outside” shélves. 
E. The use of a serving teble mder extended canvas, 
| Fa Gar sgheagan co end cover during. serving of ‘meal. ' 
G. The use of 2 trailer, 
) He Bie ckout cooking, 
ce Ve Show Film Strip 10-100 , FB 27” 
be VI, oOunnary & (uestions : 
&, <é@mphasize all safety. Meche th ink. 
B. Correct aR, co create for ald haze ‘tion “of mex un 
floorspace. 
| C. Precautions tobe te ken during blackout cookinge | 
' 


nN 


Vile ASSis nuent’ of Lose for ie day 
‘(It is sugeested that copking from e truck when in _ 
combat areas be done only when the truck is* statione 
» ary and the’ cooked food be. moved: forward Roasts'> 1% 
and terrain in combat arcas Seaplane dot make cooking on | 
the move impracticable ) | he 


-B 


/ 

| 
| 

a 

; 
| 
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Field Kitchens and: Equipment Pee CO 


a 


SUBJECT . : 


- 


. TETLE OF PERIOD : 


TEXT REFERENCRS 


_ INSTRUCTIONAL AIDS : 


PERSONNEL : 
EQUIPMENT - 


TRANSPORT AT TON 
REQUIREMENTS 


TRAINEE*S EQUIPMENT : 


LESSON PLAN 


Field Kitchens and Equipment 


Field Cooking (2) 


: Par 36-37 FM 7-30, 1942 


Classroom Instructor and Assistant ( 
Standard classroom equipment; Wood, Gasoline; En- 
trenching Tool, Raw Food, Mess Kit, Improvised 


: Utensils; Projector, Screen, FS 10-138, Fg 139 
: None 


Notebook and Pencil 


? PERIOD 1 HOURS (Duration) PLACE: Classroom & Demonstration 


Area 


Mee re ee ea ee 


Boheduie | PODITS TO BE PRESENTED AND PLAN OF PRESENTATION Lecture 


tinutes 


Demonstration 


Ie Incroduction ae 
Ae Explanation of individual cooking | 

1. Necessity 
Be 


- Frequency 


| 7 | IIe Types of Pires 


dy e 


Be 


10 
a e 


Be 
Ce 


10 
A, 


he 


PROCEDURE 


\Jood 


1. Construction of Fire Pits 
&e Group cooking trench 
be Individual pit - mess kit 
Ce Precautions 

Gasoline 

1. Burning gasoline in open cans 
&e Allowance for drafts 

2e Precautions 
&e Explosive hazards 


Se Advantage 


ae No snoke 
be. Faster. cooking 
c. Easy to-control 


ITI. Cooking of Food 


Cut in small pieces 

l. Speeds cooking time 

Save peelings for food value contained 
Methods employed 

le Boiling 

2 Frying 


IV. Show Film Strip 10-148, Fg 139 


Method of cleaning equipment 
FOR DEMONSTRATION 


4 


/ 
| 
| Ae Preparation 
1. Construct the following 
&. Group trench 
be Barbecue trench 
Ce Gasoline unit set up 
ée Build and light fire in each 
Be Preparation of the food: 
| 1. Use food rationed to troops for that day 
ae ‘lash and dice potatoes and other. root vegetables 
bac Put orm, to: bo12 
2 ‘While the above is cooking, prepare the following: . 
a. Fry bacon and eggs over the gasoline fire 
be Put meat on spit over the barbecue pit ) 
3 Combine meat and vegetables and simmer about 5-10 © 
ARIS ae minutes. k ee fy ? a 


et 


PAA 


y ‘that to do when no utensils a are. available 
ae Use of flat stone for frying, ote. 
- Barbecue “pits ae. 


, Begg the fires . ao! R i 
ds Pill fire pits. and cover with leaves, , ‘ete. 
ot awe Avedd detection | . a 


b. Won't disclose number of troops ; 
eee gasoline Plane Be Oe lites eee 


| See 


) 


“THX? REFERENCES ©: Par 76-82, TM 10-205; Por 89-92 TM 10-205 


_ INSCRUCTIONAL AIDS ; 

PERSONNEL : Classroom Instructor 

EQUIPMENT 3 Standard classroon equipment; Projector, Screen, 
FS 1096; Model Kitchen Car 


TRANSPORTATION ~ 3 
REQUIREMENTS ; None 
TRAINEE'S EQUITMENT: Notebook and pencil 


LESSON PLAN 


10 _10 PERIOD 1 HOURS (Duration) PLACE: Classroom 


ee 


Time Demonstration 
‘Sehedulel POINTS TO BE PRESENTED AND PLAN OF PRESENTATION Lecture 
inutes Ms ‘Film Strip 
ine fe Ie Introduction - Cooking on Railway & Baggage Car 
Ace A. Necessity for proper feeding of men while in move- 


mente 


1. To preserve morale 


2 Insure that they arrive at destination in good 
physical condition. 


10 


II. Types of movements where cooking is SOP 
Ae Rail 

1. Baggage car 

a. No 1 and No 2 Stoves 

De bid 9357 Stoves — 


| ae Army K Cig 
ae. Army Range #5 
be. Built in permanent equipment 
| Be. Motor Convoys 
| le Cooking while in novement 
2e Transporting food from kitchen in Mar-Mite 
containers 
Tif. Rail Equipment (Use Model Kitchen Car) 
Ae Discuss its set-up, uses and method of operating © 

| 


15 


with: a 
1. No 1 and No 2 Ranges lt 
2. M1937 Stoves Hi 
3. Army Range No 5 ja 
4. army K Car | ( : 
Be Discuss auxiliary equipment bhak is used with 
stoves listed in "4", 
ie Water cans 
Be Fuel I 
3. Storage facilities | | ae: 
4. Pans and utensils Bes 
Se Gasoline cans 


IV. The Ration 
Ae Tho ration is drawn in kind in a fixed menu es- 

tablished by Qi at place of debarkation 

1. Allowance 75¢ per man per day 

é« This includes paper plates, cups and forks, ete. 

5. Out of 75¢ - 6Y per man per day drawn by: train sea 

commander for purchase of ice, etce a 

4. One emergency ration per man drawn on im x ae 

! Ration "3B", for any movement of 3 days or more. — 

Na HP ae If emergency ration is not used it r 
Ra Nick burned, in at destination. NUL 


& 


Laon “All chedaiin! and Eaitinenk must os checked 
in at lastinason and returned to point of origins 


tay 


WV. Show Film Strip 10-96 = 


VII. Questions 


VIII. a Assignment of lesson for next: day. 


GR aia AP 10-1216, “lorlzi6, “10-1287 
TRANSPORTATION 13 

REQUIREMENTS : Mone _. ! e 
ATNEE'S EQUIPMENT: Notebook and pencil 


SSON PLAN 


_PERIOD_1 HOURS (Duration) PLACH: Classroom 


POINTS TO BE PRESEUTED AND PLAN oP PRESE ENT AT LON 
CCHS ae | Trainin 


oa frtvcdunuton 


ile Cooking in the field - “chie? difference vetieen 


messing in the garrison aad nes sing ni field is in the 
equipnent used. 


ike 1 Preparation of food in the ‘field 
fi. Menu changes ua Ne } 
Be Consisting of food te cnpeneieon mess kits. 


C. Keeping the food hot or cold for serving 
D. Left-overs ee 


III. Shew Training Filn 10-1215, 10-1216, o-1287 


* 


IV. Questions 


We assignment of lesson for the next day. 


‘Field Kitchens and Equipment 


TITLE OF PERIOD 3 Field Cooking (4) 


oe 


TEXT: REPERENCES me Owgtied ae “(ayo 
INSTRUCTIONAL AIDS : 
PERSONNEL a “Officer Spedeiuioas ee 
EQUIPMENT 3; Standard Classroom Gectteents 2 Ciebinal Warfare 
_ .Charts; Mustard Gas, Canned -Food,. oh cage ch 
“TRANSPORTATION i Clothing , da hiaieaeste Cover. , ; 
REQUIREMSNTS t+. None. <3 ‘ 
TRAINEE'S EQUIPMENT: Notebook and sual. 


“7 


LESSON PLAN... . 3 


12 PERIOD 2 HOURS (Duration) PLACE: Classroon 


_ 


ine eae Lecture 


chedule POINTS TO BE. PRESENTED «AND. PLAN. OF PRESENTATION and 
i Demonstration 


IIe Protection of food is a ene sna dovet ion for all 
personnel charged with handling it. It is much easier to 
protect food from contamination than to decontaminate it. 


III... Points to consider regarding. contanination of foods 
by chemical agents: - 

Ae iar gases are highly cehiek patie 

..Be Foods, particularly moist and A aids foods, are 

highly ebsorbent. . 
. Ce Wrapping and packing methods : may be absorbent 
and permit passage of war gases . . 

De. Gas can penetrate food wrappings “unless they are 
airtight 

BE. hateriauls which soak up -oil and: water absorb and 
eventually permit PRabAte of cane 


IV... Contamination. may. occur: | 
Ae - Upon contact with vapor - 
a iy ee contact.with splashes 
Ce Upon contact with spray of. liquid. chenicals 
D. Upon contact with solid chemicals 


| 
| 
: 
{ 
Ve Consumption of ‘contaminated food will produes 
| & Internal irritation 
: 


Be Systemic poisoning 


iy’ | Ie Introduction . 
ae Chemical Agents and their. aa as on Pood ait water. 
| 
oh Ways to. protect. food (use chart) 
Ae Keep in airtight containers. 
. Be Keep food in. shipping packacre 
Co Proper Stacking. 
VII. * Even though en rane a are taken, . if gas is used we 
will have. some contaminated foods’ bck iaghih nab’ Sotpest ag or 
destroy. Pepe 
mane se Factors | conderning a cath ee of food; 
: Ae Availability of uncontaminated food supply 
. Be Tube of. chemical agent used: 
~ Cs. -~-Degree of contamination 
De® Kind of food céntaminatcd  ” 
s+ 1,°8e Type .of packing used: o>. 


a l < 
» yn whe 
4 “Da |e Mt, i 
ee ee a Cae tart ayt 1 


fine, 
a hedete | POINTS TO BE PRESENTED AND PLAN OF PRESENTATION 


iimutes | 


7 


te 


TX. War gases contaminate .food by: 
ie Going into solution in water or fat in food ‘ 
B. Geing absorbed on the solid surface | 


X. Practical measures for purifying or decontaminating foods 
Ae Washing with-water or 5% soda solution 
B, Trimming off exposed surface 
C. «sdequate aeration 
D. Boiling in water 
above measures may be ineffective when arsenical 
agents are usede 


XI-. Classification of chemical agents 3 

aie Non=Persistant 
le. Nonearsenical CG, CC, AC, CL 
2e <Arsenical SA, DM, DA 

Be Harassing agents Chs CNB, Cclis, PS 

Ce Blister Gases : 
1. Non-arsenical H, HN é 
2.. arsenical L, ED 

D.. Screening smokes ‘7P, HC, FS, FM 


XII. Condition produced by Non-persistant agents: 
tie = WNon*Arsonical 
Be arsenical 
Decontanination prozedures. 


XIIIe. Condition produced by screoning smokes: 
4&e Decontamination precedures. 


ARE THERE ANY ainsi 


Field Exercise 

Part I - 45 ninutes 

‘Part II -.30 minutes 

Beeause of delay of 30 minutes while canned food is boiled 
in Part I, Part II will be started as soon as cans of food 
are placed in boiling water. Purt II can then be started 
and completed before the time has elapsed necessary to 
complete Part TI. 


Ie Decontamination Procedures - Canned Food 

Purpose: To demonstrate how "H" contaninated canned 
foods may be decontaminated. 

Procedure: 

A. Gontaminate canned foods with small droplets of 
Nyt, Tllustrate use of visicant detector paper to verify 
contanination. 

Be Contaminated cans of food should then be placed 
in a container of boiling water for 30 minutes. At end 
of 30 minutes cans should be rinsed and dried. Decontam- 
ination should be complete. ; 

Verification of results may be obtained by odor 
or by use of M@ vapor detector kit. 

Labels will have soaked loose from cans while 
they were immersed in water. Cans hould bo marked to 
iduntify contents. 

Ce Conclusion: That "H" contaminated canned foods 
can be decontaminated in boiling water for 40 minutes. 


IIe Decontamination of water contaminated with "H" 

Purpose; To demonstrate how "H" contaminated water 
may be recognized. To demonstrate how "H" contaminated 
water can be made usable. . 


recess nee woter . ve ae Jar until 1 3/t full. 
Ce. By use of pH paper determine pH of uncontaminated — 
a - pH should be approximately 7.0 
Be add a few drops of cmon ‘to water with medi- 
eine dropper ane | = 
“oe hy Have: alabd: sheila! following ‘characteristics of 
contaminated water} 
Shes Ohoy 
2¢ Surface film of hy 
3. Liquid "EN at bottom of container 


De. Approximate ly 2 quarts of water should. be. aaphoiee 
from between surface and bottome of container. (Care should - 
be taken that nio- surface ‘film or > Liquid - is passed to 
‘second eine tite 


Be Water’ is sia orese 15 vinutes. i 

fe Sasi of. water -is then chlorinated with Sppm 
chlorine, . 
x 
Ge Cheek for mustard with ovens Papers 
ae Let a Par 10 ninutos ead determine ‘Poaidaee 
chlorine. 


| ‘ft. If 1 ppm or more is found, the water is safe for 
USE. ry ; Ti ee ay oe tae ae a 


‘Conelusion; It should be made clear to class that various 

tests made in connection with this water det ontamination | 

are not necessary in actual practice in the field. They 
ere used to prove this et nod is: dsaitiat dnt Me 
uss, 1. Cover important points covered in denonstras 

tion. 

| _ enae class with importance of protecting — 

“food. ugainst. contanination to eliminate necessity of de~ 

-contanination, : | 


ARE THERE ANY QUESTIONS? 


“Assignment of lesson for next day 


PRC Le BS MAN aa Te atest et ea ee a ak A 8 ia 
rele A ay a ne AE nial MTT AY ek ce 
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SUBJECT ; Field Kitchens and Equipment 
TITLE OF PERIOD : Baking in the Field 


TEXT REFERENCES : TM 10-405, TM 10-205, QM Service Training Journal 
Vol. 4, #20, May 1944, Vol. 5, #2, July 1944 
INSTRUCTIONAL «IDS 
PERS ONNEL > Classroom Instructor 
EQUITMENT ; Standard classroom equipment; M1937 field range, 
ingredients for cookies, and improvised equipment 


TRANSPORTATION : Screen, projector, TF 10-1202, 1203, FS 10-134, 10-135, 


REQUIREMENTS : None 10-25 
TRAINEE'S EQUIEMENT: Notebook and pencil 


LESSON PLAN 3 


13 PSRIOD *2 HOURS (Duration) PLACE: Classroom 


Time | TF ;FS 
Schedule! POINTS TO BE PRESENTED AND PLAN OF PRESENTATION Lecture 


cance Application 


*This class will not be counted as part of the 96 hours 
of instruction but will be regarded as part of the make-up, 
review and test time. 


i 
i 


| 


‘ 


| 
| | Ie Baking on M1937 Field Range 
| Aside from the usual methods of baking as described 
and demonstrated earlier in this course, there are a number 
of ways that the field range may be used = as a proofing 
cabinet, etc. 
The M1937 can be a great help to your baker for 
pie baking, cookies, ete. The transforming of the M1987 
Cabinet to a shelf oven with the aid of some angle irons 
cut to fit inside the cabinet to act as a shelf for the 
Bake Pan. | 
However, in order not to get too much direct heat, 
take an empty 5 gal. can, cut out the top and bottom and 
flatten it out. Put the can on the angle iron and this 
will help regulate and control the heat from the fire unit. 


IIe In the event that the gasoline field range cannot be 
used for baking due to lack of gasoline, inadequate space, 
etc., the following method of baking is found to be suffi-~- 
cient. ) 

Materials needed; 

55 gal. oil drum - thoroughly serubbed. 

Fire trench in the shape of a "T":asing the side 
shaft as a draft channel ~ put the drum over the top part 
of the "?". Inside the drum fill 1/4 full with smooth 
clay to use as insulation and even heat conductor. Cover 
the clay with a piece of sheet metal if available. Im- 
provise a door of any material available. 


Show FS 10-134, 10-135, 10-2 


aa = 


A demonstration on cookie baking will be carried out during 

this class using the recipe below: 

Show training films 10-1202, 10-1203 

Sugar Cookies 

25 men - 6 doz. cookies 

Flour - = - 12 02% Sugar Gran. - 3/4 lb. 

Baking powder - ~ 1 Mess Kit spoon Eggs - - @ only 

Salt - - 1/8 oz. Vanilla - to taste 

Shortening - - 1/3 lb. Milk Evaporated - 1/2 can 
Water for milk 


8 oz sugar and 1 oz. cinnamon for topping 


Roll 1/8 inch thick and eut, bake 12 to 15 min. in 375° oven. 


SUBJECT | : Dehydrated Foods 
TITLE OF PERIOD : Methods of preserving food 
TEXT REFERENCES ©: Par 1, TM 10-406; Conference Bulletin #1, #2, OQMGs 


Canned Food Manual, TM 10405 
INSTRUCTIONAL AIDS : 


PERSONNEL : Classroom Instructor 
EQUIPMENT : Standard classroom equipment, Folios 
TRANSPORTATION ; 
REQUIREMEIIS - : None 
TRAINES'S EQUIPMENT: Notebook and pencil 
LESSON PLAN ) 
x 


PmuIOD 2 HOURS (Duretion) PLACE: Classroon 


Tine 
‘Schedule! POINTS TO BE PRESENTED AND PLAN OF PRESENTATION Lecture 
Minutes | : 


5 | I. Introduction 
A. History 
. 1. Thousands of years ago men killed what he ate and 
| threw away the surplus. Consequently, many winters found hin 
cold and hungry. Later on, he discovered that he could store 
dry nuts, etc. Then man discovered fire, later he learned to 
dry, smoke and salt foods, These were the first methods of 
preserving food, 


| 15 | II, Why foods spoil 
| A, Air affects the color and flavor 
1. Oxidation -— affects fatty foods, bakery goods 
and some vegetables. 
3. Water 
1. Rotting grain and vegetables in the field 
2. Flood 
3. Usually an indirect agent. 
C. Extremes of hunidity 
| 1. Damp — mold, stickiness, etc. 
2. Dry air - evaporation, staleness 
D. Freezing ~ flabby, flavorless, curdling in thawing 
BE. Rats, Mice, Sirds and Insects 
F, Fire - smoke, ashes 
| | G Dirt ~ attracts vernin 
H. Dust —- nicro-~organisns | 
I, Enzymes - complex chemical substances, existing in 
! all plents and animals which have the power to change living 
| matter without being affected themselves. Not all are deter- 
| iorations, . 
1. Checked by drying and refrigeration 
J. Micro-organisns 
35 III, Preservation of foods ~ normally means: 


1. Cellars were first used to store fruits and 
vegetables 

2. Refrigerator car 

3. Commercial cold storage 

4, Quick frozen foods 

a, Started about 25 years ago 
oe: Curing 
fo 1. Meat — to increase keeping qualities and to ~ 
| 4dmpart to it flavors of the curing agents 
™ a. Three methods 
bs 


A. Refrigeration 
: 


1) Pickle cure 
2) Dry salt cure 
3) Dry cure 


' 
ae - 
ut 
ee et an ee ete ee 
poy oe 
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POINTS TO DE PRESENTED AND PLAN OF PRESENTATION 


bd. Smoke 
C. Canning 
1. History - the art of ce was developed as a 
military necessity - (Nicholos Appert 
2, Use of metal containers 
3, Keeps food indefinitely 
4, Hermetic seal 
5. Vacuum packed 
D. Drying 
1. Definition 

a. Dried is the term used in connection with all 
dried foods, regardless of the means used for extracting 
moisture, 

b. Evaporated is the term used in connection with 
the drying of apples, which are artifically dried by the 
application of heat in a kiln 

c. Sum - Dried is the term used in connection with 
the drying of food. yvroducts entirely by exposure to the rays 
of the sun 


LV s bcucemrutien by dehydration 
A. Spoilage of raw food is due primarily to the growth 
of mold and bacteria 
1. Molds and bacteria will remain dormant and harme 


less in the absence of a suitable medium for their growth. 


3. 9 million pounds in the last war 


V. Dehydration 
A. Importance of the food 
1. Largest cost of “ny single item 
De  maatory 
1. War necessities 
2. Use of dehydrated food in the Civil War 
3. Boer War 
4. Spanish-American War 
5. World War 1 
Dehydration in the German Army 
C. Brfect of dchydrated foods on distribution 
D. Dehydrated food industry of today 


VI. Questions 


VII. Assignnent of lesson for next day 


~86- 


eee 


ae, TWEE 


“suByEor me ee Denyarated Food 


me clave Dee fee 


Tints oF PIRIOD - t ddvantage- of Dehydrated Food aig | 


ae et aie 


TEXT REFERENCES -:°-Par 2, T™ LoHHo6; ‘Conference Bulletin ‘6, OOM | 


INSTRUCTIONAL AIDS 3. sen 3 
PrReOMNey . 2.2%: " @lasarcan Instactor 
EQUIPMENT . Standard classroom equipment; FS 10-119, Screen, 
Aare Projector, baloptican & slides, Folio | 
TRANSPORTATION : 
REQUIREMENTS | é, t. sone |. 22% 
TRATTER'S EQUIPMENT: Notebook ‘and pencil 


LESSON PLAN 


pee Eh Segenitinta ae eek eo: 


FERIOD_2 HOURS (Duration) PLACE; Classroom _ 


POINTS TO D2 PRESENTED AND Plat OF SRESENTATION Lecture 


I, Introduction 
A. General background of dehydrated food 


the water content of food under controlled condition of ten— 
perature, air velocity and hunidity. 


3 II, Definition 
| A. Dehydrated foods are fresh foods from which water 
and inedible portions, such as peels, cores, seeds, stens, 
| and bones have been removed, 
| 9p III, Products Dehydrated 
| A. Most fruits and vegetables ~ some meats 
. 3. The largest market for dehydrated foods was to 
commercial users. 
C. Renewed activity in the dehydration industry 
1, Reasons 
a. New and improved production 
é Eeonony of space and weight 
. Storage tine and variety of clinate 
D. Should be handled rapidly after reconstitution 
LO IV. Reasons for Dehydrated Foods 


A. Keeping qualities 
1. Inactive nicro-orgenisns 
2. Insect proof container 
3, Advantages in storing 
1. Will not freeze in storage even at low tempera-~ 
ture. 
2. Less space required 
a. Saves transportation 
bd. Saves vital materials 
e. Example ~ 3 cars of dehydrated vegetables 
are the equivalent of 9 cars of fresh raw veg ‘etables or 
eleven cars of canned vegetables. 
3. Transportation 
@. Reduction of weight 
1) Due to elimination of peeling, core, 
and other more edible portions 
2) Removal of water 
bd. Saving of cargo space 
1) Estinated 1,239,920 railway cars of 
| shipping space in 1942 - 19453 
c. Vital materials 


| 
| 
| 
| 
| 
| 2. Metal shortage 
| 


1) Tin and steel plate 


a em a ee ee a A A RN 
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Film cere 


Baloptican Slides . 


1. Dehydration of food means simply the reduction of |. 


i ’ 


simplified. — 


Y. Use valoptican slides to point out the advancement 


i Reis 4 ee wil Woke 
agra ’ 3 Pie Ve 


dehydrated food ei elie) 
VI, Show film strap 10-119 


VII. Questions e 


ek) 


VEIT, assiguont of lesson for next doy 


Pee 
4 e Bice ts Fray G Sal ale ae ri? 
es , ¢ Bi eyo nN 


, 


TITIB OF PER 10D: “Advantages of Dehydrated Food (2) 


“ - SUBIEOD_ 


ae TE ere 


NN a anne ane aan tn nn aia ST ts 


: Dehydrated Food) 


TEX? REVERENCES Chap 2, TM 10~u06, Conference ey ales #3, ae 


TRAINSE'S EQUIPMENT; 


INSTRUCTIONAL AIDS : 


PERSONNEL - : - Classroom, Thateuator: pote 
EQUIPIENT : Standard Classroom Equipment; Poise, One Ratio 
| sheet for each student or 
TRANSPORTATION : 

REQUIREMENTS ; None 


Notebook and pencil 


ImssomPLay tk 


2° PERIOD - 1. 1 Kos “(Duretion) ‘PLAGR: Classroon 


. $ ‘ 
a ore een rere ry Ss emanate et 
5 7 


aavteated: food. 


OR ay 


“Kopitcalion 
BOUTS m0 = TRESMNTND J AMD 3 PLAN OF PRESENTATION | Lecture 
: Denionstration 


a Introduction . 


 &. Three nost ea factors in uaee dehydrated 
food 
Ls Boats ne tine 
2. Correct Ratio 
ee alec tine 


Li, edhe tnbion of Schwliva tea Boose 
4. Definition - Reconstitution is the process by 
which dehydrated foods. are réstored approxinately to their 
original state or concentration of moisture in ee fresh 
food, 
“3, Factors in “ reconat teution: 
Ly Condition of vegetable. herae’ it was dried 
2, Methods used for blanching 
C Methods and temperatures of dah ak oeton 
« Methods of reconstitution 
a Anount of water ubed for reconstitution 


2 ae Ratio 

Bach seulent will be called upon to complete nathe- | 
matically the reeonstitution of at least one item of food 
after the instructor has completed a denons tration covering 


+. the following: 


Ae Eee to be prepared ; 

a ' Based on one hundred men 

Be Se of food pér #56) dipper 

Cy Weight of water per #56 dipper 

D. rage tind of water 

é Jae eeat of weather , climate and altitude: on 


Vv. oe 


Vv, Assignment of lesson’ for next day 
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‘SUBJECT we Hararated Foods 
TITLE OF PERIOD =: Dehydrated Vegetables and their Roobnetenees ae a) 
TEXT REFERENCES =: Par 3,.TM 10-406 . -. 


INSTRUCTIONAL AIDS 
PERSONNEL : Classroom Instructor 
EQUIPMENT : Standard classroom equipment, Ratio, Dehydrated 
Vegetables, Folio 
TRANSPORTATION +: 
REQUIREMENTS : None 
TRAINEE'S EQUIPMENT: Notebook and pencil 


LESSON PLAN 


4 PERIOD 1 HOURS (Duration) PLACE: 6lassroom 


Time ) : Lecture 


ssdamae an POINTS ‘?0 BE PRESENTED AND PLAN OF PRESENTATION and 
Pas ose . Denonstration 


Te Introduction 


A. Three most important factors of dehydrated foods ; 
1. Shipping space saved 
2- Keeping qualities of mi cite food 
$. Time saving 


Ae Vegetables are _ usually prepared by one of four 
cooking methods: 
i. Boiling 
ee Baking 
5. Frying 
4. Pickling 
B. After reconstitution, dehydrated vegetables are 
adaptable to each of these cooking methods 
Ce. Various means of flavoring 


3 IIe General 


9 III. Kinds of. dehydrated vepetables. Fe Cabbage 
Ae Julienne potatoes |. Ge Turnips 
Be Julienne sweet potatoes He (Onions 
| G.. Potato shreds :. . I. Baked beans 
| E. Carrots een Le Yellow 
| ee | 
rae 3 8 IV. Factors considered in dehydration and reconstitution: 


A. Should closely resemble the original fresh pro- 
duct in color, flavor, texture and nutritive value. 
Be Variety of vegetables 
1. Selected variety must be used others acquire 
a bitter flavor 
2- Some vegetables res flavor and color 
3. Weakly colored and flavored vegetables are 
| entirely unsatisfactory. 
C. Stage of maturity 
1. Immature vegetables are weak in color and 


| 
| D. Bects a4 : K. Green pea soup 
| 


flavor 

2. Overmature vegetables are usually tough and 
| woody 

De. Harvesting 

| 1. Green vegetables to be used for dehydrating 
| should be harvested early or late in the day 

2. Changes in vegetables during storage 

| 3. Delays in harvesting 


Ee Preparation 
1. Washing, sorting, peeling, pe: 
@e Suitable mechanical equipment 
3e Conveyor delays 
4. Sanitary conditions 


~90: 


Eve 


ae 


Traying 
1. airation 
Blanching 
hk ALS vegetables except onions 
‘“-2— «Use of steam 

“de Over. and -under blanching 


Drying 
“ls Types of dehydration 
Drying time and dehydration capacity 


1. Factors determining drying time: 
& Design of dehydrator ° 
be Volume of airflow 
. Ge Maximum safe temperature . en ae 
d. Proportitn of recirculation . of nie 
e+ Dehydrator capacity 
~.. te CGharagter of a to be. dried 
Design of Hehydre tar Ah eats 


Me ‘Instructor will rec Gonatitre one dehydrated vegetable 
explaining the. ratio, Soaking time and cooking. Part of 


this demonstration may be done during the lecture, 


VIe Questions 


VII. <aAssigmaent of lesson for next day 


wT 


TITLE OF PERIOD 


TEXT REFERENCES 


SUBJECT 


: Dehydrated Foods 


Dehydrated Meats and Reconstitution 


Par 21-25, TM 10-406 


INSTRUCTIONAL AIDS ; 


PHRSONNEL 


Classroom Instructor 


ee 


EQUIPMENT : Standard classroom equipment, -M1937 field range 


complete, tool kit, ingredients for cooking meat, 


TRANSPORTATION : FS 10-120, Projector, Screen, Folio 
REQUIREMENTS ; None 
TRAINEE'S EQUIFMENT: Notebook and pencil, Mess Kits 


LESSON PLAN ‘ie 


5 PERIOD 2 HOURS (Duration) PLACE: Classroom 


‘ 


i ime 
‘gchedule 
Jinutes 


Sr ete 


10 


10 


10 


35 


we a a a 


} 


emonstration 
POSNTS TO BE PRESENTED AND PLAN OF PRESENTATION Lecture 
| Film Strip 


Put the meat to soak at this time for cooking demonstra- 
tion later in the period. Be sure that the ratio and soaking 
period is made clesr and that all students understand. 


Ie Introduction ' 
Ae Type of meat available as a dehydrated product: 


Ls Beef 
as Pork 
3. Ham 


4. Sausage 
5. Corned beef 
6. Bacon 
Be Two most important factors in rehydrating meats: 
1. Ratio of reconstitution (amount of water) 
2. Soaking period 


IIe Discussion of background of dehydrated meat 

Ae ishat type of meat is used? A 

B. How it is processed for dehydration 

C. Diseuss “pre-cooking" and its purpose 

D. The, value of dehydrated products in the field 
1. Space saving 
2. Storage and keeping qualities 
Se Hase of transporting 


IIIe Ratio and Soaking periods 
A» Go over carefully the ratios and soaking periods 
rors 


1 Ps Beef 
VAP) 0) 
Se Han 


Be Using the blackboard figure 2 or 3 problems in 
rehydratin; various amounts of meat. 


IV. Show film strip 10-120 
Ve. Demonstration 

Ae Prepare and cook the meat that has been soaking 
during the discussion. If no dehydrated meat is available, 
meat comporient of "C" and "kK" Rations may be utilized. 


VI- Questions 


VII. Assignment of lesson for next day 


eat 


ree My ne aren ~ see ere ets eae aw 


ae Paptebey SRN 


nas swszer S } :. Final Examination 9 


TITLE OF PERIOD ©: Final Examination’ 
THXT REFERENCES  : All previous references ~~ 


INSTRUCTIONAL AIDS ; 
PERSONNEL 3. Classroom Instructor Coe ae ey oe 
EQUIPMENT — ae _Mineographed examination. Cate. 


TRANSPORTATION ;: 7 
REQUIREMENTS +: None 
TRAINED'S EQUIPMENT; Pencil 


LESSON PLAN : 


PERIOD_*2_HOURS Duration) ‘PLAGE: ‘Clagsrobur 


ime 
Fe). POINTS st BE ‘PRESENTED AND PLAN OF ‘PRESENTATION Essimination 
inutes™ | - Sag ho eer ae 


*This class is not counted as part of the 96. houré of 
classroom instruction, ir, as a segue of oN Serguei she Teed) 
and test time," ‘ : 
Students should be seated in‘ every other seat,. or the ie 
chairs should be moved so that there is at least three feet 
between each student. ee i 7 
The instructor must explain how iiss! wanitneceton is be be 
written; what type of oie i are in ty beens and what 
epps of answers will be accepted | 
Under no gicinavedeun will the ia Wbaintat give aid 
to the student Dicks xe Sadat a tacts al Ifa student 
has a question, he wil cone to the instructor, an order. 
to eliminate any unnecessary noise or. confusion in the 
; classroom. ane — 
When a@ student ea ss 


time, he will either sit quietly in his chair, or take a 


ee ne eR RE TE EE ER et RE A NE A A tn 


"hreak" outside the classroom until all are. peated. and. 


the two hours allotted time is completed. 4 


1 OS ORS Rar RI amit een mane neh meee MES peenainee Nerina seme denar ty Se-reeee enmeete 


~H3—: 


Se anit 


~ 


SUBJECT | 


Dehydrated Foods 


oe 


TITLE OF PERIOD : Miscellaneous Foods and Their Reconstitution 


TEXT REFERENCES 


Par 17-21, Ch 4, TM 10-406: Conference Bulletin 


6, 9, 10, OQuG 
INSTRUCTIONAL AIDS ;: ‘ 
PERSONNEL : Classroom Instructdr ; 
EQUIPMENT : Standard classroom stemene: Folio, Dehydrated 


Foods, Necessary utensils, Gasoline field range; 


TRANSPORTATION : FS 10-121, Projector, Screen 
REQUIREMENTS : None 
TRAINEE'S EQUIPMENT: Notebook and pencil 


LESSON PLAN 


6 PERIOD 2 HOURS (Duration) PLAGE: Classroom 


ee teed 


eaaamaeny eae 


POINTS TO Dz 3 IRESHTYED AND PLAN oF PRESENTATION Lecture 


Application - 


I. Introduction 


A. Definition of Dehydrated Foods 
3. Importance of Dehydrated Foods 


it, Deiry Products ~ Dehydrated 


A. Milk 
1. Whole 
2. Skimmed 
B. Eggs 
C, Cheese 
D. Sutter 
til. Made 


A. Inrportance of milk in diet 
LD. Uses of milk ; 

C. Types of dehydrated milk 
D. ?rocessing of milk 


IV. Eggs 3 
A, Three types of dehydrated eggs 
LZ. Uses and advantages . 
C. Processing of eges 
L. . Quality 
2. Pre ~ drying 


VY. Cheese — Sutter 
A. Importance in diet 
B. Types of butter used 


Vi. Fruits 
ike: Kanes: 
1, Apples 
2. Cranberries 
B. Apples 


l. Sauces 

e. Fruit for pies and cobblers 
C. Cranberries 

1. Cranberry s@uce 

2. Cranberry cocktail (juice) 


VII. Method of Reconstitution 
A. Important factors 
' 1. Correct ratios 
e. Temperature of water 
3. Soaking period 
4. Cooking periods 


~Qliem 


7 . 


Book een Show fa ately: aol 


3g Damee@ation | year are one 
A. Apple and culbend piek’ will “be nade. during ee 
lecture. Practical demonstration will accomplish the 
teaching of correct formulas , Sabie rehydration and 
peratures. 
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SUBJECT 
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® 
+ Dehydrated Foods 


TITLE OF PERIOD : Dehydrated vegetables and their reconstitution (2) 


TEXT REFERENCES : Chap 3, TM 10-406 


INSTRUCTIONAL AIDS 


o> 86 


PERSONNEL Classroom Instructor oe 
EQUIPMENT : Standard classroom equipment; Group 30 Slides, 


baloptican, screen, Folio 


TRANSPORTATION : 
REQUIREMENTS : None 
TRaINEE'S EQUIPMENT: Notebook and pencil 


LESSON PLAN H 


7 PERIOD 2 HOURS (Duration) PLACE: Classroom 


P ime { Demons Grav 10on 


Schedule | - 


Minutes - 

3 | 
| 
| 


20 


exmeentons sma 


10 
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POINTS TO\BE PRESENTED AND PLAN OF PRESENTATION Lecture 
| Application 


I. Introduction 
Ae Reconstitution of vegetables on 


II. Reconstitution 
Ae General - dehydrated foods remain ina state of 
preservation because of their low moisture content 
Be Never soak vegetables overnight 
C. Reconstitution is the practice of soaking water 
into previously dehydrated foods for the purpose of restor= 
ing the original moisture content. It is impossible to 
put the exact amount back into the product. 
D. Factors which determine the efficiency of re- 
constitution; 
le. Condition of the vegetable before drying 
2 Methods used in blanching or pre-cooking 
oe Methods and temperatures of dehydration 
4. Method of reconstitution ‘ 
ae Do not force reconstitution through 
boiling. 
be Vigorous boiling is not recommended at 
any time. 
c. Test for tenderness. 
d. Finished product. 
5. Large quantities of surplus water 
ae Loss of valuable nutrients cn 


III. Show baloptican slides Group 50 
IV. Demonstration 

The students will reconstitute and prepare all 
available dehydrated vegetables under the observation of 
the instructor. 


Ve Questions 


VI. Assignment of lesson for next day 
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A Ree ucts ; HOSE okay Cs 
Standard classroom eho t ona: 3 gasoline field — 
se | ranges, dehydrated shia : ass 
“PRAISDORTA TON : 
_, aus 13 None . 
Notebook and pencil 


. 
. 


z 


Cound - 


: “Classroom” 


AAS eww ee ere 


Nase me ase (tog ae ste rh ig ts Sip aeal : sate ees, aps th ae a eee ie ee od ye an eere “applicet io a 


i eee wrhi's: soriod #44 ‘not ve ‘counted: as cae of the 96 hoaee 
}. of instruction,. but will. be regarded | as. part. of ‘the siege’) 


*. 


Veil ‘and test time. 


FR eieher. a eaeacd eggs. or “ment components of ng Rak ides “bed 

8 similate dehydrated meat) and a dessert either fruit or. 
; pies. All of these. combined will. furnish a complete dohydra- 
ted meal that the studonts: thenselves. have. reconstituted and — 

cooked. 

This is acne. ‘$6 familiarize the students with a complete 

| dehydrated menus ‘Showing advance planning for soaking time | 

te and What tzabicn of aookine 3 space in Uae gasoline field 


"Glas sroom Instructor 
‘None | 


HOURS © Pee 


Pt, 4 i ye 
Me 


Line tie class, will not ve. counted me part of. the 96 hours of 


og | classroom instruction, ‘but as. 


— 


BB ys 
—_— 


Tr 
Tr 


7295 .. 


Sal 55 


&1174 Purification of Water. re ae ed te ae. 
10.1104 The M1937 Field hdl Part ae htt 


10-1105 The M1937 Field Range, Part y Se 
10-1133 The Army Cook, Part I, Meat | | ae oa ee set: 
10-1134 The army Cook, Part II, Cutting ie te 
LO“1135 The Army Cook, Part III, Gitting’ 8 Oh 
10-1136 The army Cook, Part IV, Cutting 0" oa 
10-1137 aa nok: “Part V, Cutting ee eto 
10"1138 The Army Cook, Part VI, Coaking ys By 
10-1202 Baking in the field with gas (i ™ «Nk 
10~1203 Baking in the field with wood - eC cae 
10~1215 Rations in the Combat.Zone, — te sine ena 
10-1216 Rations in the Combat Zone, n a - 
10-1237 Rations in the Combat Zone he te 


10-1291 Conservation of Food ; ve MANES nag 


27 
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RATING FINS 
Military: Training 

Personal Hygiene - 

Range, Equipment & the fire ‘unit . 
Cleaning and Maintenance 
Cutting, Tools & Equipment. ' 

of the hindquarter of beet ” 


of the forequar ter of. beef 


Veal and Sask 


and. Carving. of Meat” 


Part II, Unit Messing 
Part III, The "C" Ration 


Part I, "Fighting Foods" . 


Women at War (mobile. baking) - = " Re ae 
Bread Leavening Agent ee Sy a 
jason fe _FIIM STRIPS” 
Methods of Military. ‘raining’ 


Mess Improvement, Part I, ‘Pronétiag Good Food Habits 
Mess Improvement, Part II, Food for Health 


Classes and Grades of. Poultry 


Types.and Forms. of Cheese °° 

Disposal of Waste 

Mess Sanitation —. : 

Vater Supply and Purificatién 

QM Battalion Bakery 

The Naily Telegram 

The Five Classes of Supply 

Messing, Part II, The Railway Kitchen | 

Messing, Part I, in Garrison =. 
Messing, Part ae The semi~permanent Field A tetion 
Messing, Part IV, the Mobile Kitchen 
Refrigeration of "Foods, Part I, in the field 


5 Operation of Class. I, Heithead 
_ Army Range #5 


Dehydrated Foods, 
Dehydrated Foods, 


Food is Ammunition caret 
Mess Supervision, Part II, Waste is Sabotage Eye Ke 
Mess Supervision, The Use. of Leftovers  ° é 


| Bunning Tine « = . 58 nitutes ‘ 


Pe ky Dokwdrethan ¢ &e its saettdeen 
Pt tt: Preparation | of Dehydrated Foods 
Dehydrated Foods, Pt Tt, Reconstitution of Dairy Products 


How to Operate the one burner renee ae cooking stoves, 


M41 & Mue 
The Daily Telegram 


Baking in the Field — Field Bxpedients - ~ Part tl, eit 


of the M1937 Field Range 

Baking in the Field (Field xpedients): 
Field Expedients, (Individual Cooking) — 
Individual Cooking. - fi ink eet 
onesie Cooking, Part rir: The Arctic 


esi 


TRAINING AID CHART 


#1 MEATS, SAUCES AND GRAVIES - - - = Ref: T™ 10~4,05, ™ 10~205 
(1) Use tender and less tender cuts properly 
(2) & (3) Place food in luxury class with cauces and Gravies 
(au Jus) 
#2 RATIONS -~--=--+----+-+-= Ref: TM 10-405, TM 10~205 
(1) Types of Field Rations (A,B,D) 
(2) U.S. Army Field Ration "c" 
(3) Accessory Packet "C" Ration 
(4) U.S. Army Field Ration "K" 
#3 -1-2 POULTRY 
(1) Dressed, Bled. Dressed, Drawn 
. (2) Broilers, Fryers, Cockerel, Stag 
(3,4,5) Preparation for cooking 
rh COFFEE sgn 
(1) Prepare correctly. Measure carefully. Clean equipment. 
(2) Add coffee to boiling water. Do not boil after adding © 
coffee 
(3) Tea and Cocoa , 
#5 SANDWICHES ~------* += = Ref: TM 1LO-405 
(1) Types of fillers : 


(2) Steps in sandwich making 1,2,3 3 
(3) Steps in sandwich making 4,5,6. 
#6 FISH AND SHELL FISH ~- - ----- Ref: TM 10-405 ( 


(1) Test for freshness 
(2) Cleaning | 
(3) Shell Fish 
#7-1-2-3 BINDERS, LEFTOVERS, CONDIMENTS — Ref: TM 10-105, T™ 10-205 
‘(1) The "Magic GI Chef 
(2) Ten Commandments of leftovers 
(3) Flavoring Extracts 
(4) Spices 
#8-1-2-3 SOUPS, DAIRY PRODUCTS, VEGETABLES-Ref: TM 10-405 
(1) Soups 
(2) Recipes (1-2) Army cook should follow 
(3) Milk - "The Perfect Food" 


(4) ‘Cheese 
(5-6-7-8) Prepare vegetables shortly before use, for cooking. 


#9 NUTRITION - --=|= +--+" === Ref: TM 10-405 

(1) Elements of Nutrition 

(2) Nutrition - Use of food by the body 

(3) Nutrients in foods 

(4) Carbohydrates 

(5) Pate 

(6) Proteins 

(7) Vitamins - Peak body efficiency 

(8) Vitamins - Speedy recovery i 

(9) Minerals 

(10) water pe : 
#10 DAILY TELEGRAM 

(1) Daily Telegram, Telephone, Telegraph, “Radio, Mes senger 

(2) Depot, Local Procurement 


#11 (1) Preserving perishables by refrigeration 
(2) Frozen vegetables 

#12 VEGETABLES AND FRUITS 
(1) Canned - Dried 
(2) Fruits 


(3) Citrus Fruits 
(4) Canned food 2 
(5) Canned food (continued) 
#13-1-2 MEATS 
(1) Methods of thawing meats 
(2) Cured and smoked meats 
(3) Storage of fresh meats (pork) 
(4) Storage of fresh meats (beef, lamb, veal) 
(5) to (9) Cooking time of lamb, pork, picnic, smoked “ani 
veal. 


> S4 


BREAKFAST FOODS — 


(1) Cereals 


ie ViBheaktaot “dishes fei 


POs ween 


(2) Plan of work = why - how?, 


(1): Ways of mixing pie -crust 
(2) Ingredients of pic crust 
3) Pastry baking 

ZY Ingredits of cake baking 
5) Faults of cake baking 

6) Gluten in bread making a Se : 

7) Leavening agents in bread neking, | extracts 5 (pure & imite tion ) 
KINDS OF DESSERTS 


OO GO LOL LN 


Muse Orriésgs « S. . ~ Ref : ered TM 10-365 
(1) Chain of Commands PRR BARS Spay ca 

(2) Mess Officers (1,2,3,4) — 

(3) Mess Officers (5,6 7.8) 

MESS PERSONNEL 

(1) Duties of Mess Porsonnel 

(2) Mess Sergeant (1,2,3,4) 

(3) Mess Sergeant (5,6,7,8) 

(4) Cook (1,253) 

(5) Cook CAS 657) 

(6) Dining Room Orderly 

(7) Kitchen Police Be re eS 

Meat Chart of Pork Cuts - Wilson and Company (Commercial Cuts) 
Meat Chart of Beef Cuts - Wilsm and. Company (Commercial Cuts) 


‘Meat Chart of Lamb Cuts - Wilson and Company (Commercial Cuts) 


Mcat Chart of Pork Cuts = N ational Live Stock and Méat Board 
Meat Chart of Beef Cuts - National Live Stock and Meat Board | 
Nutrition Requirements in Belanced Diet - National lve Stock 
and Meat Board 

Food Chart - Notional Live Stock and Heat, Board. 

Vitamin Chart — National Live Stock and Meat Board © 

Food Values ~ National Live Stock and Most Bode 

Save Fat - National Live Stock and. Meat Board 

Meat Lecture Chart -— Boneless Boef ue - National Live Stock 
and Meat Board 

Meat Lecture Chart - Kitchen Halas _ National Live Stock and 
Meat Board 

Meat Lecture Chart - Cooking liethods - National Live Stock 
and Meat Board 

Grain Chart — General Foods 


Vitamin and Mineral Infomation ~ General Mills, Inc. 


THAT BOOK AND MIMEOGRAPHED M.TERIAL 


TM 3-220 Decontamination 

TM 3-221 Decontamination Apparatus M3A1 

TM 5-267 Camouflage 

TM 5-295 Water Supply and Water Purification 
TM 10-205 Mess Management and Training 

TM 10-215 Sales Commissary Operetions 


TM 10-405 The Amy Cook 


Tu 10-406 Cooking Dehydrated Food 
TM 10-407 Cutting of Beef 
TM 10-408 Cutting and preparing Lamb 


10-210 Inspection of Subsistence Supplies 
10-410 The army Baker 


TM 10-411 Baking manual for the Army Cook 
TM 1O-412 jrmy Recipes 


darren Food Manual 


T™ 21-250 army Instruction 


Fu 5 


-20 


Camouflage 


FM 5-20 & Camouflage of Individuals and Infantry ‘Jeapons 


FM Fam B oe of Vehicles 


Suede Jarfare wi 
Desert Operations 

Defense Against Chemical Attack 
‘School Regulations — 

Student Declarations 
Notes on Dehydrated Foods — 
Messing of Troops on Railroads 
ery Range #5 
' Grease Rendering xr 
Utilization OF Fate c's: 
» Meat Reference Manvel 

O Denyarated Foods Ratios 

Vitamin Sheet iapie 

Quick F Frozen Fruits 

Foodstuffs 
GMC Form 469 
Current Menu a 
Nutrition in ‘Bveryday Practice | 
— Commutat ion of ‘Rations é 
AR 40-590 and Changes 

Proper Storage of Foods 
so sa Hiltoe asi 


inh 


Mess. Sanitetion 

‘Food Chart 

~ BEAR: Bf Page < 

Gratuity Pay Roll 

Receipt of Supplies — 

Inspection Sheets as 

Nutrition Chart ean 

(10 Lessons on Meat 

‘WD Training Cir 36 -- 1943 
Service J ournals 

AR 30-2210 ae 

AR 210-50 


es 


JOCE AND/OR TITLE 
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BALOPTICAN SLIDES 


GROUP NO. OF REMARKS 
ie 3 NUMBER SLIDES 
Baking QM Gerrison 1 17 
Field 2 14 With or without ovens. 
Baking powder biscuits 4 9 Including corn bread & hot~ 
Cake 10 cakes 
Cookies | 5 14 
Rolls, Basic 6 25 
Sweet dough products 7 Ue 
Pies 8 20 
Canned Foods 9 93 Process & manufacture 
_ Coffee 10 25 Growth, Production & rule 
Deep Fat Frying 11A 27 making, 
Meats: Beef Boning Forequarters 12 70 "Griddle Frying" in Center 
Beck Boning, ar aia 1 55. Vile 
Beof boning 1 11 From TM 10-407 (118) 
Lanb boning 15 75 Fron TM 10-407 
Cuts, Cookery & Carving 16 28 From TM 10-405 
Glandular Lf 20 Also one Chart Pork Whole~ 
Jans end Jellies 1g 6 sale Cut 
Rations 19 g 
Rations "KW 20 5 
Salads el 7 
Vitamins & Nutrition 22 22 Vitamins, minerals, proteins, 
Vitamin Deficiency 2 8. etc. 
Field Cooking; Individual 2 $8 2 sets, dupl. (Source & funon 
Ficld Cooking, M1937 Field Range 25 14 tion) 
Field Gooking, #1 Field Range 26 8 Showing improvised methods 
Field Gooking, #2 Field Range 27 2 
Field Sanitation 28 26 
Wynne O11 Burner 2g 18 
Dehydrated Foods 30 5g 
Dehydrated Foods, Baking 31 26. 
Supply of Troops in Combat 32 15 
Veal, 5 5 
‘Miscellaneous 3 7 


Pe ee 7" RRMY~ SERVICE FORCES . 


* Bint Service. Reoee 
_Arny Service Forces Te Center 
“"=-=-QGourse for: Cooks 
Camp » Barkeley,. Roxas. 


Subjectx 
Tactical Operations Coures. 


eee and Picld 1 Gooking 


Dehydrated Foods — 
. Hospital Diets 


Preparation for Bivouac 


Use and Care of Coleman Lantern, . 


Individual Cooking Expedients 


Cooking on Motor Convoy 


2@ 08 @8 Cf 46 08 06 ee 00 66 SH 80 08 66 OF wo O© 08 OF 8 G2 0 G2 oe G8 ee So Ge 08 8S Se oe 88 oF 09 be © oo £2 os Ge CO Ce 60 8S SO Se 00.60 be co se ce sa 68 eo 


ee eer ae T™ 10405; Par 
107 FM 40s Par 65a ™ 


* No. 39242 mantie instant 


-,» BBBAILED PRognay 


Ref erences 


. 29-443 FM 21-10; Par 70~ 
3-220: Sec VII-TM 10.105 
“TMH 10-406 


TM &-500 ; 
anger ‘Total Hours 


“TH 1osho5 


Direction for Operating 


Lighting lantern 


Training Service Journal 
12 June 1944, Par 73, ™ 
10-405 


P-03— 


Par 36, 37 FM 7-30, 1942 » 
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Cooking of Motor Convoy 


7~O— 


TOTAL 


Bae 
PLAN 


3; BRE 's SUBJECT BREAKDOWN HOURS 
I, PIGLD RANGES AND FIELD COOKING 9 
> 4 : The parts Gpeeaiies ah Dare of 97 
the M1937 and ang Field Range 
ae ae Chemical Agente and their meveat 103-104. 
on Food and Water; Decontamination 105 
wae Food and Water 
Th Oe ite Ficla Storage, Field Cooking and 106 
Serving 
te Ga ae Field Sanitation and Kitchen Set- 107 
Up in the Field 
Se Fe8 Cooking on Troop Moverients 10§-109 
II, DEHYDRATED FOODS 12 
oe Vegetables and Fruits Dehydrated 98-99 
: 4 ‘ Gonplete Meal of Dehydrated Food 100~101 
wes Dehydrated Foods ~ Cake and Pie 102 
III, HOSPITAL DIETS “eo 
35 ‘$ General, Therapeutic and Special 110~111- 
| : Diets 112-117 
aie 114 
avs PREPARAD ION FOR BIVOUAC 6 
3 t hitenen Set-up in the’ Field 115-116. 
117 
Re 3 Use and Care of Coleman Lantern 119 
yak : Individual Cooking Expedients 120-121 
ae yg be 2 


iy es," oe eee 1) tye Aa Nes tab? eee PE a VP Sol 
SF ap SSS AA seis Ne Pana AO a 
fe ek EN i | Un ears re om he ‘ 
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| SUBJECT : Fite { Field Ranges and Field Cooking , 


- -PITLE OF PERIOD _ t-The Parts, Operation and Care of the M1937 and 


M1944, Field Ranges 
Pers 76-82 TM 10-405; QM Field Range Manual, Your 
Army Field Range M1937 = JonD 


TEXT REFERENCES 


INSTRUCTIONAL aIDS : 
PERSONNEL : Instructor and Assistant arr 
EQUITMEND 416mm Projector; TF 10-1105; Display Beare, "1937, & 

eens tat ees M1942 - 1944 Fire Units; Tool Sabie Standard 
TRANSPORTATION : Classroom Equipment 
REQUIREMENTS : None 
TRAINEE'S EQUIZMENT : Notebook and Pencil 


‘¢ 


LESSON PLAN : 


1 PERIOD 4 HOURS . (Duration) ee 


jot ee Lecture <' 
SCKEDULE ; POINTS 20 - BE PRESEITED AND PLAN oF PRESENTATION Demonstration. 


| 15 | Ie Introduction 
| A. History of manufacture py 
| B. Its place in modern warfare 
G. Its construction - 
eto a D. Its importance to the student: | 
|: -. EB. Use of gasoline fire unit and range 
; _ F. Emergericy use as ‘wood burning range 
| 


80° |. TI. Explanation . : 
| A. Names of parts of fire unit (unassembled). Use 
display board — 
Be Location of parts dinlaiiouiites) 
°C. Tools and their. function - importance and care 
D. Combination and. flow oe and air through the 
unit from raw stage to flame 
Ee Description of M1937 Field bene 
1. Accessories | 
2. Position of fire unit for different cooking 
3. Temperatures 
4e Operation of. fire unit 
5, .Cleaning of range and fire. unit 
., 6,. Troubles and their treatments. * 


eee) Se fnaeeas Er 


a Sc a a Nap Ne cree 


21,8 | III. Demonstration (Group Performance Method) 
A.. Student will follow the Instructor as he dis-~- 
mantles and re=assembles the unit 
| Be Conclusion; 
1. Operations of units in the field. 
: 2. Standard operations for M1937 Range 
. 3. Dots and Donttts ane precautions for field 
pau TE ch of range ‘ 


10 IV. Orient Class for Training Film 
A. Purpose 

ig mote he a Roy, ys : 

C. High points to be noted and remembered 

De ae of eos HOU to fohlow 


50 


Ve eon Treining Film 10-1104, and 10-1105 
A. The Instructor should have at least ten simple 
direct questions previously prepared, ‘They should cover: 
1, Proper usage of fire unit 
2« Methods of cleaning and operating fire unit 
3. Methods of usage of the cabinet 


ne es atin ARRAS eRe nelle mee —+~ 
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ee aa aa ieee. aide 
SUBJECT | : Dehydrated Foods "— ie Ghee a Dae 

TITLE OF PERIOD : Vegetables and Fruits (dehydrated) 

TEXT REFERE SNCS : TM 10406 


INSTRUCT TONAL 


PERSONNEL, : Classroom Instructor ‘ 
EQUIPMENT » Standard Classroom Equipment ;‘M1937 Field Range; 

All available dehydrated vegetables and fruits; 
TRANSP ORTATION Dehydrated vegetable chart; FS 10~119, FS 120; FS 


REQUIREMENTS : Projectors Screen 
TRAINEE'S EQUIPMENT; None 

Notebook and Pencil 
LESSON PLAN : 


1. PERIOD 4 HOURS (Duration) PLACE; Classroom 


SCHEDULE} POINTS TO BE PRESENTED AND PLAN OF PRESENTATION  and_ 
MINUTES Demonstration 


{ 

| 4 La Ry Introduction 

| | r 
| 26 | If. Definition of dehydrated foods 


A. Food from which all moisture and non-edible por- 


tions has been removed = peels, stems, bones and tendons 
B. Three inost important factors of dehydrated foods: 
l. Shipping space saved 
a. One ship of dehydrated food is equal to 
Ue 9 ships of fresh foods 
| be Very important in time of war 
c, Large amount of tin saved 
rea . Keeping qualities of dehydrated food 
| ae Keeps indefinitely in ordinary climate 
3, Time saving 
. a. ‘Very important overseas 
b. Less mess personnel necessary 
ce Hasty preparation often necessary 


ee) 


rae he | III. Kinds of Dehydrated Vegetables” 

| Ae Julienne potatoes F. Cabbage 

B. Julienne sweet potatoes G, Turnips 

C. Potato shreds © He Onions 

D. Beets I. Baked beans 

Be  C2rrotes Je Green pea soup 


Ke Split pea soup 


Se ie rats pm Re ar OS ESIC AMT A 


| 15 Iv. Kinds of Dehydrated Fruits 
t 3 Ae Apples , 
| -B. Cranberries 
C. Uses for both 
| 40 | V. Show Film Strip 10-119, Fs 120 
) 
: 1,0 | YI. Three important factors in cooking Dehydrated Foods 


A. Ratios 

| | 1. First step in cooking dehydrated foods 

2, Must know the amount of water used to amount of 
products 
3, Must know how many ounces to a #56 dipper 

he The #56 dipper will be our scale in the field 
Be Soaking period 

l. Never soak any vegetables overnight; one hour 
ae / is usually sufficient 

‘n sm 2. Soak cole slaw 40 minutes 

| 3, Use cool water on vegetables 

(One exeeption - shredded angel 


T-6-. 


en ed 


BCHEDULE' 


MINUTES 

7 eae 

| a oh 

. ieaeader ‘ Sa TE 


{ b. 


POINTS TO BE PRESENTED AND PLAN OF PRESENTED 


Lecture ... 
hs Oy aee ae 
Demonstration Eres 


Cooking: Period 
1. * Bring to a slow. boil, 
Simmer: until done 


cooking, use small amount of water” 
Only enough to prevent burning 


amount of water - 


VII. 
eet?) 
- Boiled Cabbage . 
bhp OZ = menuere ted eee 
ee ea 8 1b, - water: : 
obo Pek. OB O84. chagon 


K 
fie 


ee Se ayaa 
oh Cael Vy eats . Beets — buttered 

aa Oe lh oz. — beets 

fe. 6 lb. ~ water 
| * 1 sak - butter 


2 res 
4 » 
eae + amen 0 pecnemenpemenes nas roti 
, 


eR Saveis. ~ buttered, 
16 OZe - carrots 
1k ib ~ butter 
15: VIII 


- fs, ‘Apples 
1. Apple Sauce 
‘2e Apple.Pie 


B. ‘Cranberries 
‘1, Cranberry Sauce 


'2e Cranberry Juice 


> 
een tie 2 aera Sans Oe eee irene eapeanent  Seeiimemen monet te wy 


ay 
| 
| 
| 
| 
Ha Ie 
ba 
| 
| 


Vitamin content is Lowered. in -GuN@saere 


~“ 


Breakdown of Récipe of 100 men to 25. men | (Dehydrated 


Soak 20 to 1,0. minutes; 
bring to a- boil. Add 
salt-simmer until ten= 


- der-fry off bacon-add. — 
‘ to cabbage when.done 


Soak 30 to 40 minutes; 
bring to a boil and 
simmer until‘done ~ add 
butter, salt & pepper 


Soak 40 to 60 minutes; 


Dring te a boil and 


simmer until done - add 


ae Byetary salt & pepper . 


Se alia of Recipes for Dehydrated Proits 


3 | 30 a oe Ppoe vekine of Dehydrated Vogotables (Denonstration) 
ha Ae Soaking time 
‘Be Ratio 
Beery y st C. Simmering time... V9 
Pete F- Tee Uae each man to taste me cooked penaude 
| : 4 ‘ ; . 
| : 
Pea arn, 
4 H 45 # i 
a & 
s 
| oe 
ae A 
PO esaieee ig 
Lo p 
i ‘ ' A ‘% 
; Dal em 


SUBJECT pelyareven Foods 


TITLE OF PERIOD 


ee 


Complete Weal ce Beraescea Food 


TEXT REFERENCES TM 10-06 


INSTRUCTIONAL AIDS 


PERSONNEL ’ Classroom Instructor and Assistant 

EQUIPMENT ; Standard Classroom Equipnent; Dehydrated Meat, 
Mh aan & Fruit; afl Field Range 

TRANSPORTATION 


REQUIREMENTS ; None 
TRAINEE'S EQUIPMENT; Notebook and pencil 


LESSON PLAN | 
2_PERIOp_4 HOURS (Duration) PLACE: Classroom 


Lecture 
POINTS TO BE PRESENTED AND PLAN OF PRESENTATION and 


A. Go over carefully ratios and soaking periods 
Be. Use the blackboard to figure out 4 or 5 adenine 
tin rehydration of Sogehahies 


Demonstration 

i Pork Patties — Carrots - Hash Brown Potatoes ~ Apple Nuggets 

Bean Soup 
Mage | I. Introduction 
| A. Put meat to soak at this time. Let the students 

| figure out the rignt ratio of water and make clear the soak-= 
| _| ing period and temperature of water used 
{ : 
10 } II. Types of Meat available as a dehydrated product: 
| | 1. Beef | 4. Sausage 
| oa Ore: 5. Corned Beef 

3. Ham 6. Bacon 
| Two most important factors in rehydrating meats: 

1. Ratio of water 
| 2e Soaking period 

20 ITI. Ratio and soaking period of Meat 

| | A. Go over carefully, the ratios and soaking periods 
B. Use the blackboard to figure 3 or 4 problems in 
| rehydrating of meats 
| 
| 25 | IV. Discussion of background of dehydrated Meats 
| : A. How it is dehydrated 

Be. Two types used by the Army - fresh and pre-cooked 
| | C. Value of dehydrated products in the field 
. 1. Space saving 

| 2. Storage and keeping qualities 

| 3. Time saving 
: LO |v. Put the Julienne potatoes and Carrots to soak 
Ae Let the students compute the ratio 
| 5 VI. Dehydrated Vegetables 
| | A. Julienne potatoes F. (Cabbage 
B. Julienne sweet potatoes G. Turnips 
| | C. Potato shreds He Onions 
D. Carrots I. Baked Beans 
| Ee Beets Je Soups 
lL. Two important factors in rehydration of vege- 
i tables: . 
| a, Ratio of water 
b. Soaking period 
. 
| 20 VII. Ratio and soaking period of Vegetables 
i 
} 


1-8 


Oi akiee ion of oe sine. of f dehydrated Yegeta 
Ae How they are dehydrated [eeu eee 
Be. Value of dehydrated products: in the field 
ro a Shipping and storage space 

2. Keeping qualities 

3. Time and labor saving. 

4. Saving of vital war materiale: 


IX.. ees the potatoes ea carrots to sack ne 
Bring to a slow boil and simmer until tender ee 
ae Never use, a high. flame ea ree ee 
Ce Use dust enough water to Prevent burnt 
‘start. soaking. of ie gehenaics 
A. | Soaking: pare = ~ 20 minutes 


; 


: 


Ae Le st the class Ms gure out the amount af No bon 
Be No soaking time ~~ 
Ce Samet : until tendet 


rb ae, ‘start ‘cooking of a “ Wielahe i a 


” 


bs tee “gtart ‘preparation ‘of the bean soup , 
} 
' 
% 
Bs 
a 


ee bet the class figure ithe amount, ‘of water 
B. No soaking time  ..~ 
Oe. ‘Bring bo. a’ slow boil and. simmer 3 minutes: 


| XUIT. vaking the pork patties. 
ae | Brown off the onions 
Reconstitute the eggs 
Use cracker _erumbs as a binder. : | 
Add these three. to. the pork. and Saks in patties: 
Cook until, brown 
Completion of meal. ss fd ies cs 
‘Ke™ Allow each’ student to see and taste each ion that 
is prepared a 
Be Answer all poutine 


supmmer Dehydrated Food 
TITLE OF PERIOD  ; Dehydrated Foods — Cake and Pe 
TEXT REFERENCES : TM Lo-4o6 | 

INSTRUCTIONAL AIDS 


PERSONNEL 
EQUIPMENT 


Classroom Instructor | 
M1937 Field Range, Dehydrated Food, Standard Class. 
room Equipment 


ee we -ws@ 


TRANSPORTATION ; 
REQUIREMENTS + None 


TRAINES'S EQUIPMENT: Notebook and Pencil . 
LESSON PLAN : 


6 


3 PERIOD 4 HOURS (Duration) PLACE: Classroom 


Lecture 
POINTS TO BE PRESENTED oe PLAN OF PRESENTATION and 


Demonstration 


I, Introduction 
A. Briefly review Dehydrated Fruits 


A, Students do the work and compute the ratio 
1, Ratio of apples ~ 1 to 6 
e. No soaking period 
3 Simmer until tender 


a | Il, Start preparation for Apple Pies 

ine 
| | 
| 
a Add sugar and spices after the apples are 
| ' done. 

| b. Should be thoroughly cooled before placing 

| it erus ta . | 
U5 | III, Preparation of Pie Crust 
| A. Made by the students 
1. Ratio-~ 1 1b, lard to 2 1b, flour 
2o Use ice-cooled water 
| 3 Explain the blending of the flour, water, lard 
and salt. 
| 4, Bake in hot oven 
50 | IV. Mixing of cake by students 
| 4, Blend shortening and sugar - all eggs 

1, Should be thoroughly creamed 
B, Add milk and dry ingredients 
C. Bake in moderate oven 

| 
: 


Se NSO ek ae 


50 | V. Preparation of custard pie 
| A. Reconstitute eggs ~ 1 1b. to 2 lbs., 10 oz. 
B, Reconstitute milk ~1 to 5 
_ ©. Blend eggs and dry ingredients 
D. Add milk 
| VI, Cut cake and pies and serve to students 


17 


VII, Questions 


i T~10- 


a ¥ eity 
Di any 
Tie, 


La, 
Z 


ENON aE AE TSN A CED EM ORG Hae ate EO a a 


econ ee Ee 
es subseor ete: ¢ Field aciesk and Field Cooking — 


? contamination of food and water. 
TEXT REFERENCES “~~; TM 3-220 por 65a (1) ei lg} 
ves.. > us Offieer Instructor and NCO assistant .— 
INSTRUCTIONAL AIDS : 2 Chemical Warfare Charts; Speakers stand; pH thadpne 
PERSONNEL = . : tor strip (Med Dept item 13260); 3 one gal. glass | 
EQUIPMENT : jars; 2 Ampukes Calcium Hypochlorite; Liguid "H" & 
medicine dropper; Siphon hose 3' long; 1 pr permeable 
TRANSPORTATION ; gloves; 1 pr rubber gloves; 1 rubber apron; 1 gas 
REQUIREMENTS. -; mask; 1 wooden. paddle; 2 stock pots; 1 Field Range; 3 
TRAINES'S EQUIPMENT: cans food-Protective ointment-GI ‘soap & pan-test kit; 
M4 Visicant detector crayon ee 


TITLE OF PERIOD * 4: Caetdont: Agents & their effect: on food & water Do 


LESSON PLAN ; None 
None POR 
2 _ PEniodD_2? HOURS (Duration) PLAGE: | Clagsreon 7 | 
‘SOHEDULE | POINTS TO BE PaNSmITRD AND PLAN OF PRESNTAPTON AND 
INUTES a ____ DEMONSTRATION 
Introduction - 7 oss 
43 _ I, Protection of food is a prime consideration for all per. 


| 
| ' gonnel charged with, handling it. It is much easier to pro-~ 
| | tect food from contamination than to decontaminate at 
i 
| II, Points to consider regarding edie ogi x Algae of foods by 
| chemical agents By 
e "AY War gases are highly ha thdbie: eae 
; «Be Foods, particularly moist ant sie rods are highly 
/ absorbent 
| Ce: Wrapp ing’ and’ packing methods nay de absorbent and 
permit passage of war gases’ 

D. Gas can penetrate food siceoteiak unless. they are 
air tight 

E, Materials which - soak up Qil and water absorb and 
eventually permit HeAeae e nat a8 - 
| 
| 
/ 


| TIX. Contamination may occur: 
“ * SA. Upon contact with vapor 
i a ae wet Upon contact with’ splashes — | 3 
, ‘Upon contact with spray of. era chemicals 
MG Upon contact with solid chemicals 


| |. IV. Consumption of” conteminated food: will. 1 produce: 

| ite 4. Internal irritation — 
| B, Systemic poisoning 
} ' 
} bye ‘ 


{| V.° Ways to protect food (use aay 
[* “A. Keep in airtight fies 
Ao . + Be Keep food in shipping container’ 
mean Proper emenai) 


MTS Ben: though sutguii bth are token! te ‘gas ie ‘used we 
4 wild have | some. Abisko ire vey Ca foots to decontaninate or destroy 


: 
| 
i 
Rice wie Piksos coriderriing disposition of food | 
a A. Availability of’ bg duo ee food swply. 

| | B.. Tube of chemical’ agent - used, 

C. Degree of contamination, 

~o . OD, Kind .of food ‘contaminated, 

EB. Type of packing used, . 

biVetl,. Var gases, contaminate food: ge ; 

| Aas A. Going into solution in water or fat 1. food 
ae hi ig Being absorbed: on the solid aurtate aN 


‘Tl 


PONS hale Airco nee Rie NT oleh re DEMIS wl aan MTL nC eee. fate! vacmc tent (crt os i ton et ant escent Neh ta. eee te RT eG rn ee) OE ap See LE 
® ‘ » - " ‘Ly. 
' rf ¢ ie) 


& 
| 
{ 
i 
‘ 
| 


ae OR ST I 


emanate a “a 
ee ee ne TT: 


TIME ; 
SoHE POINTS TO BE PRESENTED AND PLAN OF PRESENTATION 


nee 


INUTES | 


pe) 


| 
| 
| 
| 2, Arsenical L, 
| 
| 
| 
| 


| IX. Practical measures for purify ing or sah abit ih vi 
| food: 
A. Washing which water or 5% soda solution ; 
B. Trimming off exposed hi il \i 
C, Adequate aeration 
D. Boiling in water. 


Above measures may be ineffective vhen seuiee Gan 
svciben are used. 


X. Olassification of chemical agents 
A. Non-persistant 
1. Nonearsenical CG, CC, AC, CL 
2. Arsenical L, ED 
B, Harassing agents CA, CNB, GNS, PS 
€, Blister Gases 
1. NoneArsenical H, HN 


D. Sereening Smokes WP, HC, FS, FM 


XI, Condition produced by non-persistant agents — G 
A. Decontamination procedures ; 


‘ WATER 
XIil, Protection of water against contamination 
XIII, Condition produced by Mustard, Lewisite ED, Chloro- 
picrin, , 
XIV. Conditior. produced by Arsenical smokes, DM, DH 
XV. Condition produced by CG, HC, FS 
XVI, Condition produced by systemic poisoning 
XVII, Swnmarize important points covered during hour. 


FIELD BXERCISE 
Part I ~ 45 minutes | 
Pert II ~ 30 minutes 
Because of delay of 30 minutes while canned food is 
| boiled in Pert I, Part II will be started as soon as cans of 
| food are placed i‘ boiling water. Part II can then be start 


| 

| 

| 

| 

/ ed and completed before the time has elapsed necessary to 
' complete Part I, 
| 

| 

\ 

| 

| 


I, Decontamination Procedures ~ Canned Food : 
' Purpose: To demonstrate how H contaminated foods may 3 
| be decontaminated, 
Procedures: 
A, Contaminete canned foods with small droplets of "H" 
Illustrate use of visicant detector paper to verify 
contamination. 
B. Contaminated cans of food should then be placed in 
'@ container of boiling water for 30 minutes, At the end of 
oy minutes cnas should be rinsed and dried, Decontamination 
‘eon be complete. 
1, Verification of results may be obtained by odor 
or by use of MU Vapor Detector Kit. 
2. Labels will have soaked loose from cans while 
they were immersed in water. Cans should be marked to iden- 
ltify contents. 
C. Conclusion: That "H" contaminated canned foods can 
be decontaminated in boiling water for 30 minutes 


EX 


7 ao 


ae Decontanination of water contaminated with "H" 


Purpose: To demonstrate how NEM contaminated water may 
be recognized, 


To denonstrate how "H" contaminated water can be made 
usable, 


: | aun 
ToL Des 


a ‘POINTS TO BE PRESENTED AND PLAN OF PRESENTATION 


+ MINUTES i 


j 
i 
t 


epee eee 


Procedure: Pour water into glass jar until 3/4 full 
A, 3y use of pH paper determine pH of uncontaminated » 
water ~ pH should be approximately 7,0 
B, Add a few drops of liquid Bote to water with nedicine 
dropper 
C. Have class observe es hs character istics of cons 
taminated waters © 
1. Odor 
2. Surface film of "H"- 
3. Liquid "H" at bottom of container 
-D<¢ Approxinately 2 quarts of water should be siphoned 
from between surface and bottom of .container. (Care should be — 
taken that no surface film or liquid "H" is passed to second 
container). 


EB, pH of this water should be. ‘adbernandd and it should — 


‘de approxinabely 5e2 which shows "H" will reduce pH of water. 


F, Add enough Activated Carbon to reduce amount of poi+ 
son in water to harmless properties. (Standard amount is 5 
lbs. of Activated Carbon per 1000 gal. of water). 

1, agitate water and carbon 
| 2, Allow carbon to settle in water. 
G. Sample of water is. then chlorinated with 5ppm Chlorine 
ie H,. Let stand for 10 minntes and Haein ine residual 

Chlorine — 


ay Ir lppn or nore: oe found the water is | safe for use 


inate kone: It should be made clear to class that various 
tests made in connection with this water decontamination are 
not necessary in actual practice in the field, They are used 
to prove this nethod. is effective.: 


Summary: 1, Cover important baie covered in demonstration 

Impress class with importance of protecting 
food against contamination to eliminate necessity of decon- 
tamination. 


T13- 


IN; TRUCTIONAL POSTS AS es ore a | 
el aya a as sroom that lint ! a as) 
EQUIPMENT Standard clas sroom ‘equipment; FS. 109-106, Pro} cctor, 


i ocrecn 
‘4 PRANSPORTATION 
REQUIREMENTS © None 
i Notebook and Pencil | 


PERIOD, _i 1 Hours Qurmtsen) PLACE: Classroom 


ceo om fone "Pecture 
POINTS 70 BE PRESEN TD ei Pla OF PRESENTA ‘TION , and 
nets iln Strip 
2 oe Storage feces ity an ‘the tield 


A Rules for Fi eld Stokage oa 
Ae Use dunnage for stocking goods ” 
B. Keop supplics covered 
C. Use supply tent (small wall or pyrimidal) or trail-- 
er for storage of nonperishables 
if —D. Use of ficla icebox for storage om f porishables 
| suspended food container for bread 
ing E. Keep kitchen under cover 
F,. Keep gasoline stored away from ied oben as 
Ge bas nob oe personal eff eae with foodstutt 


fn Ta doliagé ible - Paws rble rae ee 
Ae Drew illustration on Giseiboard: 
B. erica of storage 


me 2 “Suspended Food Cee ine 
A. Illustration - 


Vs Field Cooking oe | 
Ae Importance of following the menu as closely as 
possible 
B,. Importance of deg cee and Ske products 
Le Morale factor 
C. Careful plenning of cooking schedules 


VI. Serving in the Field 
A.’ Dispersion 
le Assembly area 
2e «area for eating 
3e Serving pots 15 yards apart - 30 hide Aue 


Cover . 

1. Mess line 

ae Assenbly area 

de) -FAtinge . 
se of ee cans 


- QITLE OF PERIOD 


Seer 


TEXT REFERENCES 


TRAINES'S EQUIPMENT: 


LS Sak el an AIDS 


- PERSONNEL, 
“EQUInGT 7 


“ORAMSPORTAT TOM 
REQUIREMENTS 


LESSON PLal 


: Field Ranges mnd- Field Cooking’ * | 


: Field Sanitation arid Kitchen Set-Up in the Field 


: Par 20-43, FM 21-10; Per 70-107, IM 8-Hoy ™. 39, 


ASITC TR ro Annex A 


: ig gths Lode eh Pyeal as be sae em ds eRe eae eee SI I Baie es 
-?. Classroom Thoweibtes: se 
Y Sbandara: Thagerdan: Beuipsont 


: None 
Notebook and Pencil 


4 PERIOD 1 HOURS (Duration): PLAGE: © Classroom 


TIME 
‘SCHEDULE 
MINUTES 


—— 


5 :%; I, Introduction | 


; A. 


ee 


Lecture 


“POINTS: TO BE PRESENTED AND PLAN OF PRESENTATION. - and 


Son Ne  Denunbeahtae | 


Importance of field mess 


L.. Morale he 
2, Disease Uboek: emeeiuoneue’ 
3s Men sain be fenaauen ly to sea 


30 | II, Location of KAtchen 


Ae 


3B. 


Camouflaze 


-1. Utensils must. ee reflect) sunlight 
2. Take wencreabea of all cover 


Druinage : 
1, High round 
Ce Ditched in ~ ay + 


OUR LIOR SORE OP le See 


1. Stoves, gasoline 


Wee Tables fot 


3,. Utensils 


4. Area 
be Water 
6, Soakage 


“7. Srease traps . 


8. Ineinerator 


Insect Control Dae irs a 
1, Flies and Fly traps | 

2. Insects 

3. Rodents — 


15 ( III, Personal Cleanliness — Creare 


A, 


5. 


Hand washing facilities 
Lea Lepr ing 638 

2. Kitchen me : 

3. 3 cans « soapy,’ clear: eresol rinse 
Clean Fatigues 


Rati Hi 


oe 


TITLE OF PERIOD 


TEXT REFERENCES - 


ve 


INSTRUCTIONAL AIDS 
PERSONNEL 
EQUIEMENT 


se se 8 


TRANSPORTATION 
REQUIREMENTS 
TRAINEE'S EQUIPMENT: 


LESS Ol? PLAN : 


5 PERIOD 1. HOURS 


. TIME 


ee it 


Field Ranges and Field Cooking 
Gooking on Troop Movements | 
TM 10-405 Par 76-82 


Classroom Instructor sich . | 
Standard Classroom Equipment; FS 10-100; FS 10-96; zy 
TF 1041215; TF 10-1237; FS Projector; 16mm Projec~ Gy 
tors; Sereen; Model Kitchen Car; rabies eles Slides; 

Ayny K Car. 

None 

Notebook and Pencil 


(Duration) PLAGH: Classroom a 


— 


“Lecture 


SCHEDULE | PORTS TO BE PRESENTED AND PLAN OF PRESENTATION and 
oe Demonstration 
3 | Introduction 


I, Necessity for proper feeding of men while in movement; 


: 
i 
' 


' 
I 


A, To preserve morale. 


B. Insure that they arrive at dakttanelon in good physi- Q 
cal condition | 


A. Rail 


i. 


Q5o 


Baggage car 

a. #1 & #2 Range 

De TOT Range 

ce, Army Range #5 

Army K Car 

ae Army Range #5 

be Built in permanent eer 


| 
| 10 | II, Types of movements where ceehane is SOP 
| 
| 
| 
| 


B. Motor Convoys 


1. Gooking while in motion ik 

2. Transporting food from kitchen in Mar-Mite con- 
| tainers. ihe 
} ! 
| 15 | IIT, Rail Equipment 


| with: 
4. 

Qe 

e 


| listed in A: 
1. 
Le 


Be 
g | IV. Motor ¢ 
Ae DAS 


le 
Ce 


. 


10 


} 
| 
| B, Discuss auxiliary equipment that is used with ranges 
; 
| 


A, Discuss its set-up, uses and method of operating 


#1 and #2 Ranges 
M1937 Range 

Army Range #5 Ba: 
Army K Car ¢ 


Water Cans_ 

Fuel 

Storage facilities 5 
Pans and utensils) 
Gasoline cans 


onvoys 

cuss setemup of kitchen truck 

Fixing gasoline field range 

Putting up temporary shelving or tebles 
Methods of cooking in transit 

Feeding from rear of truck 


V. The Ration ( 
A, The ration is drawn in kind in a fixed menu established s 
by QM at place of debarkation: 
1, Allowance 75¢ per man per day 
‘2. This includes paper plates, cups and forks, etc. 


Tu 6 


re ae per meal fron 1 officers. and trein'e 
fanreotea and turned in. a eee é 


ane ¢ f Te 
| sti ination bad returned to eae of apy it ey 


SIO SOE oF 


to apres ome 


Hb aetempoagioes 


ora 


"Show film strips 10-100, 10-98 and 10-96 and ‘Training 
tins ‘Lo-1215, WeareIn 


iz 
§ 
Higa! 
‘p 
i 
b 


SUBJECT 


TITLE OF PERIOD 


TEXT REFERENCES 


fs wie a UR of ial pia reer e re : 


oe 


Hospital Diets 


General, Therapeutic and Special Diets 


Chapter 1-3, TM 8-500 


INSTRUCTIONAL AIDS 3 
PERSONNEL : Officer Instructor; 2 NCO assistants 


EQUIPMENT 


6 Hospital trays with prepared diets; Standard 
Classroom Equipment 


TRANSPORTATION 


REQUIREMENTS : None 
TRAINES'S EQUIPMENT: 


Notebook and Pencil 


LESSON PLAN : 


1 PERIOD 3% HOURS (Duration) PLACE: Classroom 


TH 
SCHEDULE) 
INUTES | 


12 


Demonstration 
POINTS TO BE PRESENTED AND PLAN OF PRESENTATION and 
Lecture 
PART I 
I, Introduction 
A. Purpose 
lL. YProper feeding of sick and injured patients is 
primary purpose of preparation of the various types of diets. 
2. Dietary treatment of many diseases constitutes 
important part of therapy. 
II, Continual care and inspection 
A. Control should remain in hands of ward officer 
1. His responsibility to order diet by type and as 
explicitly as possible 
de iigh calorie diet ~ Stutw ounber of calories 
desired. 
De High carbohydrate ~ low fat diet - total 
calories 2000 to 2500 
B. Purpose ~ supply definite information to dietician 
and diet cook ~ reduce chance for errors. 
CG. Care and preparation should be the responsibility of 
dietician and cooks 
le Care in correctness of diet 
2. In proper preparation of food 
é° Its palatability 
- its appeerance 
D. Control 
1. The ward officer should assune the responsibility 
of inspecting diets served to his patients. 
III, Nornal Diets 
A, Composition 
1, Average soldier in Arny ~ calorie content 3500 
to 4000 
2. Calorie requirenent varies with type of work or 
activity of body 
3. Based on body poundage the following is general; 
TYPH OF WORK CAL. PER L3. 
OF BODY WEIGHT 
BOSAL wan Vek ee ss ee eciara Waa nolo yoke aes ee 
Bed TORE sa 6 EAS UKs bee dee he eee eenaen 
SA OU GD WORE a ys aie btisie Ws m Via me ain wo eee eee sb5 
NOGSTAtG  WOPK Ga saesansasdtustig es nabund a seeee 
Hard WOP kK owas peccsicsesserasegsboreres ese 
IV. Food element in normal diet 
A, Carbohydrates, proteins, end fats furnish about 50% 
of the calories of the dict 
1. Carbohydrates furnish about 50% of the diet 
2, Proteins furnish about 15% 
3. Fats furnish the rest 


T~18— 
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po eR gp anne SNe 
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| POINTS TO BE PRESENTED, AND PLAN OF PRESENTATION 


| VI, Dietary Requirenents: 
| 
\ 


ie 3h 


Y. - Review nutritional elements - sa 
Furnish SES ey. sao ER Oy ~~ oe: - Sugars ° ‘— Sugars 


Pats ~ Sutter. Syrups 
lard . a SEUSS 
- Cheese | Starches ~ Flour 
Meat. fats ‘ Cereals 
"Potatoes 


Build and repair boay Aeneas 


1, troteins: - 


Regulate body courses - 
L... Fitanins =~ 
2. Minerals 


a ec’ Water. for bulic. 


« kesidue for Sulk - . Fruit, Vegetables 4 Fibrous 


tas 


Based on average person 
1. Average requirements in arans ron full diet: 
PYOGC SNM es Ces as ok lh ROT OS 
Carbohydrates .sscecvee sea” 300550 
: ROS sche ciely ow bce we Gk Kes 90~120 
: PO LGIis  idkedee dau eeanas Oot - 
TRON is wanders oh sods van Geek: 
ki SY POBDNOF OU Gtiewu Vand cue we tee: 
2. Under ordinary circunstances such a diet enbraces 


a adequate fat i iacamnanta proteins for: body ee and nein 


. Fenance. ° 


te 


The following, if consued daily: should prevent diet~ 


ary deficiencies: © 


C.* 


Meat - 3 to 35 oz. 


Mile — 1 full pint. - 


Bees ~ at least ‘one, ‘in gone. forn * ‘ 

Vegetables ~ 1 to’ 2 servings: of +e ® raw Leaty vegetable 
2 to % servings of starch PASeveN has 

Fruit - 1 serving of raw, Pics 1 of cooked - 


- Butter = 14 of, 


Sugar - 2 02, are) ae 
Serving portion standard 
Ll. The following serving ss are:accepted as standard 


throughout hospitals to avoid the wide divergence of opinion 


| 
| 


: >) equivalent. 


BOON S 46 Jae 0's oe ae 3 strips 
PDU OME. isin en ccay em square 
OXGEGs s Sncéve see taw ce! slices 
Ceréal.s.¢.lsscecess Cooked G-cup 
ns | ete Dry ~ Gad telat package 
Cooked.....3: cup -’ 
aS So raeake ae Size orange or its 


Jelly or Jam..... fy tablespoonful 
HESS ORE APS Meas | ee eat x 18 
Veg peels a 
: | : aie he average tomato or equiv~ 
; alent. os 


tions | 


F io Mics cup 
26 This. ‘ahh. eee to normal diets — Not the varia~ 


ae ierspeibine vara are aerate nodifications 


of nornal cae tae ee. 


geht 


. db. Special diets aet fn thé folloving require 


ae tata sagen donasias for each disease or 


| pathological denands. - 


‘ 
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POINTS TO BE PRESENTED AND PLAN OF PRESENTATION 


2, Adequate to sustain normal nutritional require- — 
nents. ; 
3. Prepared so that patients will be satisfied with 
the diet ry 
4, So prepared that forced feedings nay be employ—_ 
ed if needed. 

D. Changes from the regular diet to special diet will 
undoubtedly cause great change in appearance of the tray even 
though caloric intake is the same or approxinately the sane. 

BE. These changes of the regular diet may be done by 
supplementing the regular diet with certain food - or by linit-— 
ing portions served ~ in most instances the menu must be chang- 
ed to merit not only the desired caloric intake, but usually 
the consistency of the food must be altered.. Sometimes it is 
necessary to substitute entirely for items on regular dict, 

VII, Classification of diets 


A, Liquid 
Be: BOLs 
C, Light 
Dd, Regular 
E. Special or Therapeutic 
1, All these are constructed on the basis of the 


regular diet, liquid, soft, light and special diets are pre- 
pared in and obtained fron the general diet kitchens -— Regular 
diets only showld be prepared in the nain kitchen, 3H SURE 
THERE ARE PLENTY OF VITAMINS IN A SPECIAL DIET. 

VIII, Liquid Diet — 

A, Liquid diets are composed of fluids that are either 
liquid when taken into the nouth or become so before reaching 
the stomach. 

1. These foods afford little residue or indiges- 
tible materials. 
2. Must be easily dieoutible, free from irritating 
condinents and mechanical irritants. 
e Fed in small portions, 60-400 CC 
. Fed usually every 2 hours at least 6 to 8 feed 
ings daily. 
5. lLdiguid diets can be nade 0 run as high as 
2000 calories. 
B. Liquid diets are constituted forns 
Ll. SBroths 
2. Malted Milk 
Me Gelatins 
« Ice creans and Ices — 
5. Custards end Junkets 
C. In addition to serving a standard liquid diet at _ 
regular tines, it should be supplemented with a mininun of 
three additional feedings as follows: 
1, 10 AM—~- 3PM -- 3 IM 
a. Such supplemental feedings. usually consist 
of nilk, egsnog, chocolate milk malted nilk or grape juice 
D. Tube Feeding - aA concentrated Liquid diet so that 


: oS is fed as infrequently as possible 


ee a ne aR a (eR A 9 RG mee 


1. Tube diet formulae: 

ee MSE dives ne sa OU one 

Oo as NO aves | 

ce Evaporated Milk..120° " 

Ce Kato Syrtp ess ss eueoo n 

6. Yeast.i..2 cakes dissolved in 200ce hot 
water — Mix end cook in double boiler, cool, strain & add 
VOMBLO SulCes's cee veend 4 cee nnins Kena enee ae 

f, ~€od Liver Oil....200 grams 
IX. Soft Diets 

A. Used in cases when it is desirable to eliminate or re 

duce mechanical irritation as much as possible, Patients tire 


yet! 9 Ms 


oa 2 


| 

| 
SO: 

| 

{ 

| 

| 
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POINTS 0 2 ‘PRESENTED AND PLAN OF PRESENTATION - 


tenis on this, cere 
ac seieen necessary,” 
The soft diet mist BAL 
Soft, readily... Aigestibe and teritating ‘iadiseatiue 
residue small, -Mostly used for convalescent- -cases, some in- 
testinal disorders and certain stages of post operative cases, 
Ci Soft diets are used as a bridge between liquid and 
eee liquid and light, and liguid and’ special diet. 
Soft diets are constituted from the liquid diet plus: 


Dott Keep ther < on it longer than is 


- Cooked cereal - Peree g carrots 

Toast | f asparagus 

Crean Toast Gy tee beans 

Soft cooked eggs Mac. Me ete ing Beane 
Puree of spinach’ " .". sumer squash 
‘Puree of Peas " "baked white potatoes 


at “Light: Diet 
ee eas stepping pita: Nintireon soft aad, fuli | or. regular diet 


B. It is composed of easily digested. foods end is low in 
indigestible residue, 


G, Caloric intake is ‘adequate nn the supply of car bohy-~ 
| drates, protein ani fat is liberal. 


D. It is obtained from add, Liquid and soft: diets plus; 


‘ Rice Slans 
Macar oni Bacon . 
. Spaghetti .. Chicken - 
“Needles  ~ °.)* Turkey - 
 Meats- oa aes - - Lamb chops 
_ Fish Irae Roast lamb . 
Oysters etc. 
XI, ‘Regular Diet a or heen) 
A. General 


The diet: is very liberal, preyidpe about 2500 calories 
per oye ied The food is spitcae 3 vauoauiaer ste 
Be ‘Regular 
Considered heavier, provide 3000 to 3560 calories 
1. Remember that it is the regular. diet that forns a 
basis for all other diets. ° 


PaRD it. Yo 

I, ‘Ulcer 

AS Practically all pee diets employ milk and cream in 
the beginning and progress by stages to sqft cooked eges, cereal, 
gruel, custards and Pacbashans Pureess 
Ii, Bland Diets 

A.. Used in gastro ukcusaons iiesativ edad) conditions, 
and in tecovery from many diseases, Fruits: and vegetables are 


_.to be well cooked and only those used‘ that contain a snall 


amount of indigestible residue. Must not contain fried, greasy, 


spiced or seasoned io nt nor’ must aly ee stimulants as a 
beverage... © 


III, Retention hie 

A. Usually ppceer ad by nurse: use care in anounts served, 
Must be of consistency: so as to be. aspirated if necessary. 

3. Milk and cream likely to form large curds must be dix 


dated with other materials such as. malted milk, chocolate or 


egg white. | 

ne Feedines Limited to 200 cc and repeated every 2 hours 
Iv. - Anti-Constipation . 

4. Diet for the lst, 2nd, and 3rd months includes cooked 
| fruits, cooked vegetables, coarse bread and coarse cereals, 
Raw fruits and raw vegetables tebe che gradually after end nonth. 
Yas High Caloric 

A, Energy content Aritieucuead 30. to 100% by larger portions 
or concentrated foods added such as cheese, butter, candy, Jams, 


honey, etc. MNumber of meals ion daily-can be increased. 


T-Olew 


TIME 


ls CHEDULE 


POINTS TO BE PRESENTED AND PLAN OF PRESENTATION — 


MINUTES 


5 Leeann ns inp nenew towes neaenerionis eae 


See nee een ey 


VI. Low Caloric é 

A. Is a caloric diet. Is dangerous without close super- 
vision. Loss of weight not more than 3 lbs. a week. 
VII, High Vitanin | z 

A, Is composed of foods known to be rich in vitanins © 
known to be of value in maintaining health. Vitamins A,B,C, ae 
D,B and G are known to be required. 
VIII, Low Fat Diet 

A. Such diets may be used in the treatment of diseas— 

es of the liver and gall bladder. Avoid all fried and salty 


foods, butter, cream, mayonnaise and concentrated fats. All 
food containg sone salt, but "salt free" means that salt must 
not be added. ) 
IX, Pellagra Preventive 
A. Patient lacks vitamin B-Complex. The proteins, fats 
and carbohydrates should be that of a healthy person and be 
constructed of foods.rich in vitamin "B" such as Beef, Chicken, 
Liver, Pork, Rabbit, Salmon, Collards, Kale, Peas, Tomato 
juice, Turnip greens. | 
X. Ketogenic 
A. Useful in epilepsy, produced by incomplete combusion of 
ingested fats. Increase fats eradually and decrease carbohy— @ 
drates. | ui 
B. Use freely, buttor, oils, fats, cream. Avoid sugars, 
starches. 
XI. High Calciun 
Used in treatment of Rickets and Malnutrition. Vitamin 
"D" Diet combined with foods containing high calcium content. 
XII, Cardiovascular — Renal | 

A. Very important if ordered that diet be salt free and 
stimulants avoided. Butter must be salt free. 
XIII, Low Purin | 

A, Purins found chiefly in meat and fish and are to be 
avoided. Useful in treatment of gout. 
XIV. Pernicious Anenia 

A. Diet should not be given up regardless of well being 
of patient. 

B, Total caloric intake equal to maintenance diet. 

C. Protein increased 50% 

i. Fats reduced 50% 

200 grams of calf or beef liver daily 
300 grams of fresh fruit and vegetables 

D, Calf or beef liver should be sliced and broiled. 

Chicken liver steaned. Don't soak liver before cooking and . e 
don't overcook. When cooked remove veins & chop in samll pieces. € 
Tuberculosis 

A. Diet is importent in treatment when limited to lungs, may 
interfere with consumption of food. Diet given in samll feed- 

ings frequently when disease is acute. After acute symptoms 

have ceased, appetite increases. Patients sometime feel that 
stuffing with food and lots of crean hastens cure - not corr- 

,ect, this causes gastro intestinal upset, 

Bae le. lLinited to lungs 

| 2, Involvement of gastro intestinal tract 

| 3. laryngeal involvement 

Special diets advised for all forms of tuberculosis. 

‘XVI. Preoperative Diet : 

A, Patient should have fluid in tissues and well nour- 
,ished, but no food in stomach when he comes to operating table, 

B. Postoperative Diet . 
le Most cases require a special diet : 
XVII, Dental Diet | | seers | 

A. General 
1. diquid 2. Soft 36 Special 
B. Extractions and fractures require diet for approxi- 


ener e meme «one = tee 


Se cae enaneeneerraasttie dines aoe Snes = els eS 


_mately 10 days. | 


‘XVIII, Questions 
T.22— 


Fe IA ae a en 
. 


TEXT REFERENCES + TR #6(Revised) Chap. 5 & 7 FM Bly, Sec ¥ & VI: ‘hep: 


mE oF POR TOD pesca Set-Upin the Field 


Eve 


4. See Il Chap 5 & 7 FM 21-10; Par 76-81, $2 TM 10- 


INSTRUCTIONAL AIDS : 405 5, TR #6 Annex 1 & 2 ASFTC; TM 54267, Supp 1-5; 
PERSONNEL : Notes fron Camouflage Course: Your Army Field Range 
EQUIPMENT | : M1937 JQD). 


, Classroom. Instructor 


TRANSPORTATION : Standard classroom equipment ~ Camouflage Board; 
REQUIREMENTS ; M1937 & M1944 Field Range; sy yer sheets to each 
TRAINED! § EQUIPUENT: Student 


None 


LESSON PLAN : Notebook and Pencil 


1_PERIOD_3 HOURS (Duration) PLACE: Classroon 
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Lecture 
POINTS TO BE PRESHITED AND PLAN oF PRESENTATION and 
Demonstration 


F 
I. Introduction ‘ 
A. Purpose of class is to prepare mess personnel for the 
operation of kitchens in field for 17 day field exercise. 
B, Common errors made by units on previous bivouacs will 
be discussed, ye 


II. Canouflage 


 & Canouflage will be covered ih the beginning to im. 
press class -with its importance.in all operations, Frequent 
reference wil}. be made to camouflage throughout class period, 

B, Kitchen fly will be placed under natural cover or 


- camouflaged by using natural foliagé or nets. Caution: when 


gernished nets are used - the net should be at least 2 fect 

above the object being hidden, “Garnishing material should 

cover 80% of center area of net’and taper to 20% at edges. 
C, Avoid dark, unbroken openings such as Ba of fly 


‘and storage trailer, 


D. Carefully conceal bright metal Led cate from sunlight, 
E, All installations connected with kitchen will be 
camouflaged, . 
me soasheacel cenouflage, discipline . - using soverad routes, 


Gb Fs Pees 2 
» High So tudeatned ground should. a selected when 


‘aeicias situation permits. 


B, All installations will be properly ditched for 


That 2 


ave Fila Ranzos: 
' £&. Set Level ey 

B. Give proper support for range doors. 

C, . Do not place fire units on ground, 

=D, Clean fire units after each meal. 

» EB, Proper disposal of used filter disc (M1937) 
F. Clean fire units away from kitchen on dunnage 
G, Cabinets should be cleaned after each meal, 
H. Do not abuse wood burning grates 
I, Store gasoline in hole 10 yards from kitchen 


V. Food preparation 


A. Stress the. importance in field Sue to morale factor 
‘and rigorous training... 

B, Follow menu. except for ARSE we pRamenent and tacti- 
cal situation. 

C, Stress cooking edna, 


i TP Fis 
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POINTS 


cameo 7 


‘TO BE PRESENTED AND PLAN OF PRESENTATION 


ee ante maa 


VI. .Fly Control 


Ae 
Be 


Use fly traps, fly tapes, sprays 
Bait traps with feremnted bait only. Give formula 


for making this bait. 


ena pererneteeeineN ena eae eee 


C. 


each meal. 


De 


Ground in kitchen lightly sprayed with al abios 


Ricid police around kitchen 


VII. Mess Personnel 


Biv 
clean. 
Be 


for preparation). 


C. 
Ae a 


Will shave daily, hair kept. short, nails short and 


Use cresol rinse frequently. (Give instruction 
vicar clean fatigues at all times 
Wear helmet or liner. 


VIII. Storage 
A. Non-perishable 


trailer. 


1. Store in tent or trailer 

2, Keop food 4 inches off ground if tent is used. 
3. Keep supply tent closed 

4. Do not store personal equipment in tent or 


5, Tent or trailer 15 yards from kitchen. 


B. Perishable 


1, Store all perishables in ice box 


cones 


4. Tce box will be collapsible, double-walled, 


sunk in ground except for top 4, inches. Soakage pit will be 
dug under ice boxe Perforate bottom of box for drainage, 
place ice near top of box —- do not allow water to drip in 


food. 


3, Cover all food not in original container. 


IX. Feeding 


hy 
Ba 


Form lines under cover if available 
Stress dispersion throughout feeding 


CG. Keop men separated into groups of squad size, 30 
yards between squads while mess line is forming. 


D. 
He 


Keep mess gear from reflecting light. 
Place serving pots under cover, 15 yards aparte 


‘Use string or wire to indicate mess line ' 


F. 


Do not allow men to congregate at any time in mess 


line. Have men 15 yards apart in mess line. 
G. Glose supervision necessary to insure proper tact- 
tical feedings 


H. 


411 men must eat undercover. Indicate area for 


men to eate 


ae 
will be 


Miar-mite cens that are issued for serving food 
uscd for that purpose only. Food will be placed 


in inserts end served from those containers. Food will be 
placed in’inserts and served fron those containers. Lids 
will be kept on cans to insure hot food over a long period 
of time. ' 


he Gone rel 


A. 
Be 
C. 
Lhe 


List garrison equipment that may be taken to field 
Tables must be constructed for proper cleaning 

Keep all records in field that are kept in garrison. 
At least one inspection will be made in field. 


_ XI. Questions 


} 


A. 


If the class fails to ask questions the instructor 


will quiz the class on the most important points to be ob- 
i served. 
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SCHEDULE: POINTS TO BE PRESENTED AND PLAN OF PRESENTATION 


MINUTES | : : 

‘ pee ead ; Sa ree ee . ene at 
| PaRT II 

i 


5 : I, M1937 and M1944 Field Ranges » | 
Sa A, Use of gasoline fire unit and rangé 
) B, mergency use as wood burning range 


25 | Il, Presentation ; 
i A, Description of M1937 Field Range 
1. Accessories 
| 2. Positions of fire unit for different cooking 
i Temperatures 
| . Operation‘fire unit. 
~- . , ... Se. Cleaning of range and fire unit 
| 6, Troubles and their treatment _ 


i 
{ 


| O°: ..ITI,.) Conclusion. . 
A, HKegulations covering use of ranges” 
es 1. Making ranges secure — 
Vyas ' 2. Amount and care of gasoline 
Shs 3, Refueling - 
4, Heating of water 
| | 5. Fire control 
| 5 : IV. Questions - 
| | 
' 
H 


| 


| a 
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SUBJECT : Preparation for bivouac — 
TITLE OF PERIOD +: Cooking on Motor Convoy 


TEXT REFERENGHS : Training Service Journal - 12 June 1944 - Par 78 
T™ 10~H05 | 
INSTRUCTIONAL AIDS 
PERS OWNEL 
EQUIPMENT 


Classroom Instructor ; 
Baloptican, Screen & Slides; Standard Classroom € 
equipment FS 10-100 


es <8 ve 


TRANSPORTATION ¢ 
REQUIREMENTS ; None 
TRAINES!S EQUIPMENT: Netebook and Pencil 
LESSON PLAN ca 


4 PERIOD 1. HOURS (Duration) PLAGE: Classroom 


TIME Lecture 
SCHEDULE’ POINTS TO BE PRESENTED AND PLAN OF PRESENTATION and 


MINUTE 3 _Film Strip 
| 5 I, Introduction 
A. To acquaint mess personnel with the use of Kitchen 
Truck, the equipment, utensils and arrangement thereof. © i 
Hail’ ae II, Truck and Equipment 
| A. 2k ton truck - 6x6 
| B. 3 Field Ranges complete - M1937, M1942 or MLQUY 
C. Ice Box (improvised) 
D. Removable utensils rack (improvised) 
EB. Step ladder (improvised) 
F, Miscellaneous equipment 
15 | Ili, Arrangement 
A. Raise Bow and Tarpaulin 
| B. Field Ranges across the truck just in back of the 
: cab. 
l C, Improvised utensil rack on side 
D. Improvised ice box that can be used as working 
| | table. 
| E. Improvised utility shelf for supplies at side 
F, Arranged to save floor space 
| 15 IV. Safety precautions while in transit 


while truck is at standstill. ; 
B. Extra fuel ‘ 
GC, Safety in operation 
D. Seats may be converted into "outside" shelves 

: B. The use of a serving table under extended canvas 

F, Camouflage and cover during serving of meal 

G. The use of trailer | 

| H. Blackout cooking 

: 

) 

{ 


| A. Care must be taken in refueling the Fire Unit (only 


Ve. Summary 
A. Emphasize all safety precautions 
B. Correct arrangement for utilization of maximum floor 
, space. 3 
) C, Precautions to be taken during blackout cooking. 


T-26—: 


‘SUBJECE ==: Preparation for Bivouwac 


“RITIE OF PERI: ‘Use and Care’ of the ‘Coleman Lantern 


TEXT REFERENCHS + QM 7 — Mice. 1, Lentern, Gasoline, Leaded Fuel, 


"Directions for operating No. 3927 Two-Mantle. Instant 


INSTRUCTIONAL AIDS 
PERSONNEL 
EQUIPMENT 


Lighting Lantern", Tng Serv Journal, 3 Mar Aas "Let 
There be Light¥: | 

Classroom Instructor 

Standard Classroom Equipment, Breakdown Display 
TRANSPORTATION Board; 3 Gasoline Lanterns 


REQUIREMENTS None 
TRAINEE'S BQULEMENT : Notebook and Pencil _ 


LESSON PLAN : 


Sar eee 1 HOURS erates? PLACE: Classroom 


oh eet eR SNS Re oe 


| 
} 
} 
| 


TIME | ‘Demonstration 
SCHEDULE, POINTS 10 BE PRESENTED J AND PLAN OF PRESENTATION Lecture — 
INUTES | Application 


| I, Introduction 

| A. Use of Lantern in the. field 
1. Field Kitchen 

2. Supply Tents 

3, Field Installations 


H y 

ee . II, Explanation of Nomenclature 

| | A. Use breakdown board to show | 

| 1, Names of parts —~ ’ 

2. Care used in handling of ae 

» 12  : TIL, Cleaning of Lantern : 
4, Remove all parts pat BARS 


B, Thoroughly clean all parts .. 
(Step by. step, dismantle and ernie explaining 


‘ 


each step) 


7 IV, Lighting of Lantern 


| A. Refueling 


B, Pumping 

C. Lighting 

LO V. Each student dauretes the motions of: 
A. Refueling ; 
B. Pumping 

C. Cleaning of Generator 

{ D. Lighting 

E. Extinguishing 


VI, Improvising a Mantle 
A. Materials needed: 

1, Wide mesh gauze (medicine chest) 

‘2, Broom handle - 

a Needle and twine — 

» 8psom Salts 

B. Patience and practice is required 
1. Furnishes only halt. as much Merb 
2. Do not jar : 
ay DO not set it on ‘the ground 
| F 


3 | VII. Questions 
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A Ae Gy Pa fea Diet enH aT wt yet diy Ge coliae Ded FSU MPS AUER PS WIS a ne ay ean Eee RE gence SAU) A aint OR ee Cn Wel TED re 
; ; ey OM ik qe ral ite «ORL VES ait y iy sf 


SUBJECT p bie ‘4 Preperation for Bivouac - 


TITLE OF PERI@ : Individual booking Rapodhente 
TEXT REFERENGES : Yer 36 - 37 FM 7-30, 19he 


INSTRUCTIONAL AIDS 


PERSONNEL : Classroom Instructor and Assistant 

EQUIPMENT :; Wood, Gasoline, Entrenching Tool, Raw Food, Mess { 
rit, Improvised Utensils 

TRANSPORTATION 


BEQUIREMENTS ¢$ WNone 
TRAINEE'S EQUIPMENT: Notebook and Pencil - 
LESSON PrLAy ‘ 


3 PERIOD 1 HOURS (Duration) PLACE; Classroom & Demonstration Area 


TIME ee ‘Lecture 
SCHEDULE # POINTS TO BE PRESENTED AND PLAN OF PRESENTATION and 


MINUTES _ Demonstration 
3 I. Introduction 
4. Explanation of Individual Cooking ( 


1, Necessity 
2. Frequency 


bed _ Il. Types of Fires 
: A. Wood 

1, Construction of Fire Pits 
&, Group cooking trench 
bd. Individual pit - mess kit 
| c. Precautions 
| 


B,. Gasoline 
1, Surning gasoline in open cans 
a Allowance for drafts 
2. Precautions 
ictal: a, Explosive hazards 
3. Advantage 
a. No smoke 
| b, Faster cooking 


Sn et a Se ee ee 


c. Hasy to control ) 


4 15. -«<TII, Cooking of Food 
' A. Cut in small pieces 
le Speeds cooking time : 


B, Save peelings for food value contained 

CG. Methods employed: 
LL. Boiling 

| ee Frying 


22 2=——”—‘isré@PROCCHEDURRE FORK DEMONSTRATION: 
| 4. Preparation of fire pits and set-up of Gasoline wits 
: 1, Construct the following: 
. a, Group trench 
b. Barbecue trench 
ec, Gasoline unit set—up 
2. Build and light fire in each 
| B,. Preparation of the foods. 
1. Use food rationed to troops for that day 
a. Wash and dice potatoes & other dea vegetables 
b.. Pub. on te boil 
2. While the above is cooking, prepare ts, following; ( 
a. Fry bacon and eggs over the gasoline fire 
b. Put meat & vegetables & simmer about 5-10 minutes 


i 


Bd Sty SR are Pom a 


Pog a ETN 
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ENS od ot ah tat 


fe What. 


thy! ae, 


pales 


when 
a. Use of flat stone ‘for pore etc. 
(Ds: Barbecue Leah Ars 


pC Paettnoulel: ma fires. | 
1. Fill fire pits and cover with leaves, etc. 

a Avoid detection , 

bd. Won't disclose number of troops. 

aes Smother, Sloane flame 


a ne Training Genter 
af . “Boaken an, €coks _ 
mn ar bathe Texas” 


cn e te ts Ss Sia : 


i ~ 


eas toa ape by the  Gotmanains eal doe rm 
3 D kicas: striata Center, Camp Barkeley, Texas, to the Repce 
we dune 1942, tha certain’ ‘graduates of Nine Medical Administra 
rps Officer Candidate School be given further special training-es 
\fficers and Mess Officer's; this letter, subject , age 
ment and Motor Transport for MAC Officers", SPM SPMCT 353-1, (Game Barkolay, 


ee... 


(Ver Departiaent, 80S, wud 10: eune 1913). 


TT KS EAT MTEC Ta tne FU RE NG ea 
q if ‘if 


DETAILED PROGRAM 


___ Subjects ke ferences HOUPS 8) Chins : 3 4 
aha | : aN : nse "te : : 3 
O(1) Kitchen Nannge- +: Pur. 9 Sec. IIj:por.14.3 17:12 3: 5 3 : 
mont & Adminis-. : & 17 Sec. V; per.72-78 :° ¢ :% : $ 
tration : Sec. VI & VIT TM 10-405; : 3 ; : 
t Par, 18 Seowilts: Sec. IV; : : i $ 
: Pars: 5), 16,56 sees Vili 4 : 3 : $ 
; TM 10-205; AR 40-205; : : ; 4 
; AR 30-2210 . ; : : ; : 
nay ; : $ : : 3 
0(2) Nutrition : Pape: Obes Te See, ie eG eA eeu : 
> pare 47-50 sec. VIII TM : : 2 $ : 
: 10-405; sec.VII TM lO= ;: : ; : : 
¢ 205 ‘eae 3 $ s. $ 
: : $ : ; ‘me 

0(3) Meat and Neat : Parse 16+18,26,30-34,51,; 8; eee. 2 
Products: : 56-58 TM 10-405; TM 10-=: : ; ; 3 
. : 407; TM 10408 : : : : : 
. ; : Rss Siihk H ; 

0(4) Principles & t For. Bo s6RMGt 61.60. 8 i Bo eT Bi ey ie ee 
Practices of : S@Ce I TM 10-405; TB 10; : ; ; ; 
Cooking : 405 CIs; par. 25 scooe V2: ; $ ; $ 
s TM 10-205 $ ; ; : $ 
: $ $ $ : ; 

0(5) Dehydrated : TM 10-406 ; Of (OR eae 
Foods : : $ 3 : 3 
3 a : 3 $ 

0(6) Bread & Pastry +: Pare 64 TM 10-405 s&s $15 2g: ae ee 
Baking : $ : ; H $ 
; ; H : $ - ‘ 

0(7) Field Equipment +s Par. 76-82 TM 10-405 $14: 6 : 4 : 4 ¢. 

and Cooking : $ : : H $ 

0(8) Utilization of ; Pi aes : : re" 
Manpower H : : : $ : 
: ‘oa $ : : : 

0(9) Hospital Subsist=: AR 40-590; AR 210=50; : 11 : : go te eee 
ence : TM 148708CL 3 ; Fe | : 3 
; : ; $ | : 
0(10) Inspection Tour : Male te” be een 

0(11) Examinations : ee de Le a ae 
: ‘ : : ; : 

0(12) Graduation : gi dey : : : 4 
; ; ; ‘ é : 
: ; ; : : 

Total Theoretical Hours $ 960°) 24 292402 Ba ee 
: | : : : : ; 

Practical \ork ¢ TM 10—405; TM 10“205 ; 96 ; 24 ¢: 24 3: 24 324 
$ $ : : $ ; 
es $ : $ </ $ 

Total Hours $ 3192 3; 48 ; 48 3; 48 348 
: : $ : $ : 
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—s a “a aN FoSTRLTTON 17 


’ 
eRe i 4 
s dnlbtanastianinemmametieeiee een ee _ HOURS 
Rigs ‘s te Saat 
ws pie ae wena gc bats bay : 


Introduction | Sah Sourse: and. Orientation 
Lecture ° é: 


"Duties & Discipline: of Mess Personnel 
_ Mess Inspections | are 

'. The army Rations:: ‘Kinds, ‘Uses, Gomponente 
“Procurement of Rations ca 


it 


Storage ané Inspection of Food. x 
Proper Accéunting for Food. eee 
Conservation of Food co ae 
Personal. Hygiene | and Sanitation 
Cooking Plans ‘~ Kitehén Operation ue 
W.D. QMC Form:469 °° ae 
Appl lcatory, Problem on Ma oir ws 


wurRItion’ © ~ ica evi cn: 
Elements of Yutrition. . . 
Vitamin Content of Food 

Menu Study. . oe 


. Physiology of Digestion 


oe a 


.MBAT AND MEAT PRODUCTS 
Use & Care of Meat Cutting Tools 
Cutting Lamb, Pork, Veal 
Cutting. Oaxoasa' ‘Beat de 
Army Boneless ‘Beef , Foultry, Meat Cutting 


Meat Specialties — 


Meat Carving; Serving; | Smoked, Cured and 
Prepared Meats; Fish & Shell Fish; 
Proper Use of Meats - 


PRINCIPLES AND PRACTIGBS OF COOKING 9 
Methods of Cooking 

Fruits, Salads, Vegetables (Frozen)” 
Beverages, Sandwiches, Misc, Foods. & Soups 
Condiments, Desserts, ‘Flavoring Ratmecte 
Breakfast Foods | ; 


DEHYDRATED FOODS Shree Gi 
Dehydrated Eggs, Milk, Meats. .- 


. Dehydrated Fruits and "Tegetabies 


Vi. 


Complete Meal of Dehydrated Foods . 


BREAD AND PASTRY BAKING Pe 
Baking Ingredients, Temperatures, Formulae 
Fruit and Soft Pies 
Doughnuts, Cakes, Cookies & Icings 
Tour of Post Bakery 


Diatea ii 


Sheed aber te Naa ONS: 


VII. FIELD EQUIPMENT AND COOKING 14 


nt 1 2 Army Ranges 1, 2, 5; Fireless Cookers, ee Ss a ( 
Gasoline lanterns . 
1 2 2 Kitchen Set-up in the Ficla 0-62 
1 3 2 The Parts, Operation and Care of M1937 | 0-63 
Field Range 
2 4 2 M1937 Field Range ~ Application 0464 
2 5 1 Chemical Agents and Their Effect on 0-66 
Food and Water 
2 6 1 Decontamination of Food ana Water 068 
5 7 2 Feeding on Troop Movements | 0-70 
3 8 2 Gamouflage:. ... ! 0-72 
VIII, UTILIZATION OF MAN POWER 1 
ee. 1 Utilization of Man Power . 0-74 
IX, HCSPITAL SUBSISTENCE , 11 
3 1 2 Hospital Fund and Operation of Hospital 0-77 
Mess 
3 2 1 Hospital Staff Conference | 0-79 
be 2 2 Tour of Regional Hospital Messes ; 0~80 
4 4 2 Hospital Subsistence Accounts — #1 0~S2 
ye 5 2 General, Therapeutic and Special Diets 0~ 
6 2 Hospital Subsistence Accounts ~ #2 One 
X, INSPECTION TOURS 2 
3 x 2 Inspection Tour 0-95 
XI, EXAMINATIONS — 3 7 
2 x 1 Periodical Exanination 0-96 
3 2 lL FPeriodical Exanination Q~97 
| , é lL Periodical Examination 0-98 
’ 4% Final Examination | 0-99 
a XII, GRADUATION 4 
ny] 3 
¢ ! : | 
iy uy 1 4 Graduation “O-100 
Pe, 


On6— |. 


ere ik MRS ee os A Soil 


Monday 
Tuesday 


- Wednesday 


ec 8@ 2-20 68 © 8 #8 


Thursday 
Friday 


Saturday 


ee @0@ @0@ 308 48 ¢¢ ee 


Monday 


Tuesday 
Wednesday 


ee @2@ 48 s6¢ #0 6 @2 oe 


Thursday 


ee ee ee 


Friday 


ee e¢ @8@ ee 


Saturday 


Monday 


Tuesday 


Wednesday 


ae ee OS ee 8s 88 84 88 88 8e 
> ae : 


an, so ower SERVICE FORCES. 
ita Senvdee-Comand 


Army Service Forces Training: ieee ee 


Couise for.\Cooks 
Carp , Perkeley ‘ea 


nar Some orIoms . 


LESSON TITLE 


First Week 


Introduction to Course 

Duties and Discipline of Mess Personnel 
Elements of Nutrition 

Mess Inspection 

The Army Ration: Kind, Uses and Components 
Vitamin Content of Food 

Methods of Cooking 

Army Field Ranges, 1, 2, & 5, Fireless Cockers, 
Gasoline Lanterns 

Menu Study 

Procurement of Rations 

Kitchen Set-up in the Field 

The Parts, Operation & Care of M1937 Field Range 
Storage and Inspection of Food 

Proper Accounting for Food 

Conservation of Food 


Second Week 


Exaninat ion 

Personal Hygiene and Sanitation 
Sooking Plans and Kitchen Operation 
QMO Form 469 

Fruits, Salads & Vegetables (Frozen) 
Applicatory problem on WD Circular 
M1937 Field Range Application - 


Physiology of Digestion~~Lecture and Training Film 


"Alinentary Canal", "Digestion of Food!" 

Use and care of Meat Cutting Tools 

Cutting Lamb, Pork, Veal 

Baking: Ingredients, Temperatures, Formulae; 
Rolls and Biscuits 

Chemical Agents; Their Effect on Food & Water 
Decontamination of Food and Water 

Cutting Carcass Beef 

Army Boneless Beef, Poultry, Meat Cookery, Meat 
Specialties 

Dehydrated Eggs, Milk and Meat 


Third Week 


Feeding on Troop Movements 

Inspection Tour 

Beverages; Sandwich making, Miscellaneous Foods 
and Soups 

Fruit and Soft Pie 

Dehydrated Fruit and Vegetables 

Examination 

Condiments, Desserts, Flavoring Extracts 

The Hospital Fund & Operation of Hospital Mess 
Camouflage 

Doughnuts, Cakes, Cookies and Icings 
Exanination 

Hospital Staff Gonferente 


ethos of ~ Ageranaiss Hospital Messes 


nye 


‘OURS. 


EFrorMmMmMN fy NHN RYPeFFE DP 


NVM EH eR 


Mee FE p 


fm fo 


wre MMMM KU PP PP tM fo 


DAY 


Monday 
Tuesday 


Wednesday 
Thursday 


Friday 
Saturday 


ee ee cf 


ee @2 0¢ 868 80 28 60 


- LESSON TITLE 
Fourth Week 


Dehydrated Food; Complete Meal 
Utilization of Manpower 


HOURS 


rE 


Meat Carving & Serving; Smoked, Cured, & propared 


Meats; Fish & Shellfish; Proper use of Meats 


Breakfast Foods 

Hospital Subsistence Accounts #L 
General, Therapeutic and Special, Diets 
Hospital Subsistence Accounts #2 

Tour of Post Bakery 

Final Examination 

Graduation 


FFM NNMNe 


- SUBEOT 


: Kitchen Management and Administration 


TITLE OF PERIOD : Introduction to Course and Orientation Lecture 

TXT REFERENCE =: Mess Officerts Course 

INSTRUCTION AIDS : Commandant of School, Training Officer, Senior 
Pe rs onnel : Instructor, Class Instructor and 2 Assistants 
Equipment : None 
Transportation) 


Requirements ) : None 
STUDsTfs EQUIPMENT : Notebook & Pencil 


LESSON PLAN 


veodeoeBERLOD..2. HOURS (Duration) PLACE: Classroom 


Time 
Schedule 
Minutes 


10 


tab 


10 


20 


Conference 


POINTS TO RE PRESENTED AND PLAN OF PRESENTATION 


Ie Check Classification Roster, (classroom instructor) Call the 
roll from this roster to see that all men assigned to course 
are present. Find out if possible where absentees are, 


II. Sign Student Declarations, (classroom instructor and assistants) 
Fach student must fill out the Student Declaration completely and 


accurately, (Use the group performance method for completion of 


this form, 


III, Issue Books and Mimeos, (Classroom instructor and assistants) 
Books and mimeos should be ready for issue to students before 


the class assembles, 


Make 


sure that all equipmnet issued to students is signed for by 
the students, 


IV. Welcome to students and explanation of duties and requirements © 


as students, 


A. The Commandant welcomes the students to school and explains 


briefly their purpose in being there. 


Be Thc 


Treinin; Officer will explain the rules of the school and 


the requirements of the students, covering carefully the 
following items; 


i, 


Uniform 

Cleanliness 

Military courtesy & discipline 

Hours of study 

Application to duty and amount of necessary study 
Care of school equipment and manuals 

School disciplinary action 

Methods of grading 


V. Assignments to Shifts ond Kitcuens (classroom instructor) 
The "shift" method of operation should be explained to the 
students, ivery effort must be made to be positive that all 
students understand when, where and how he is to receive his 
instruction; classroom, practical and basic. Also, als 
questions the student may have concerning the specialist 
course should be satisfactorily answered at this time. 


O-9- 


By assembling one of each of the various 
books and minjeos and having them ready for issue to the students 
time will be saved and confusion should be eliminated. 


SUBJECT 


TITLE OF PERIOD 


TEXT REFORENCES 


INSTRUCTIONAL AIDS 
PERS ONNEL 
SQUIPMENT 


TRANSPORTATION ) 
REQUIREMENTS 


STUDENT'S EQUIPMENT 


LESSON PLAN 


OPER UOW)) 0. 


‘TIME 


| SCHEDULE 


oe 92 te 


) 


¢ 
e 
* 
‘ 


| Kitchen aia Se lan and eesepiisel aks vies 


: puties and Discipline of Mos 8 ope Gane 


: Par, 18, See, III TMLO~205 


Classroom Instructor | 7 ¢ 
Standard Classroom Equipment —s | : | 
Baloptican, screen, FSL0-97, FS 10-99 


None 
Notebook & pencil 


padel t  AOL ES (Duration) PLACE: Classroom 


MINUTES 


35 


Lecture 


POINTS TO Be PRES D SPNTED END PLAN OF PRESENT. TION & 


tee Seeman <s RemaneeE 


Film Strip 


e 


I Introduction; 
Ae 


aa 


Army traveis on its stomach - 
Food is amuwunition a & 
Bi,, factor in boosting morale | 
Physical fitness be.;ins in the mess: 


Mess Personnels 


Aw 


Comrandin,: officer is responsible for the mess 
Mess Officer is picked by the C, 0» 

Mess Surgeant 

First Cook 


Second Cook 


Baker : 
Kitchen police 


ie Qualifications and Duties 


£ , 


Be 


Ce 


E. 


Mess officer 

1. Must be interested and familiar in all phases of the mess 
2. Not to be regarded as a minor function 

Mess sergeant 

1 Key man in organization 

2 Should be graduate of School for Bakers & Cooks 

3 Thorough knowledge of cooking, baking, inspection and 


storage : 
4 Possesses Leadership : a 
First Cook wh. 


lL Gonscientious and reliable 
2 bility to prepare any food called for 
3 Renporsible for actual preparation of rations | 
4 Direct the work of those under ha 
Second Cook 
1 Must have working knowledge of Stk 
2 To be able to follow instructions of he appointed 
over him 
3 Initiative and willingness to cooperate for the harmony — 
and efficiency of the mess 
Baker 
lL Must be able to prepare all pastries on the menu 
2 Should have knowledge of cooking 
‘3° One who takes pride‘ in his work 


P Kitchen Police 


1 As a duty roster function, not punishment es, 
2 Realize the importance of his job 
3 Mess sgt. should orientate the K.P.'s as to the 

assignment of their job 


0-10- 


é Film strips. 10-97 and 10-99 AOS onan 
Pt If those film strips are shown, 10 minutos should — 
be taken, fron lecture’ time of Suc. mn) ge 


- eae 


Suey od Ghest tons 


\ 


oh ; = 


SUBURCT. 


Kitchen Management. and Administration 


TITLE OF PERIOD =: Moss Inspections 

THX? REFERENCES © : TM10-405, AR 40-205 _ 

INSTRUCTIONAL AIDS +: — yi : ae / 
PERS ONNEGL s Classroom instructor . ‘G 
EQUIPMENT : Standard classroom equipment 


TRANSPORTATION ) 


REQUIE 
STUDENT'S 


LESSON PLAN 


MENTS ) : None 


EQUIPMENT : Notebook, pencil 


WeeeesFORlODéed.+eHOURS (Duration) PLACE: Classroom 


TE 
CHEDULE 
MINUTES 


5 


10 


10 


POINTS TO BE PRESENTED AND PLAN OF PRESENTATION Lecture 


IZ. Introduction: 


Ae Why are Messes Tuspected? , Cf 


l. To sec that men get an adequate amount of good wholesome 
foods 
2@e To insure maintonance of high standard of sanitation 
Se To see that government property is properly used and 
maintained. 
4. To check the efficiency of Mess Personnel 


II. Extorior of Mess Hall 
1. Surrounding properly policed 


@e Separation of Garbage, covering and cleaning 
Se Fly control--fly trap at each unit and garbage rack. 


LIT. Storage 


&e Storeroom 
1. Cleanliness, proper storage in shelving, or dunnage 
@e Using old stock firste 
Se Free from insect infestation 
Be Rofrigeration 
1. Must be clean, orderly, sweet smelling 
@e Do not overload; staggering of foods. 
Se Hanging of meats on hooks, pieces not touching 
4e All food except meats and fresh vegetables should be 
covered. 
5e Do not store foodsthat give off strong odors with those 
that absorb odorse 


IVe Kitchen 


Ae Ranges 
le Army Range #5 
the Method of firing from fire box only, conservation 
of fuel by checking of dampers. 


be Ranges clean and free from excess dirt or greasee 


Ce The operation and proper cleaning. 
&e Army Gas Range 
ae Cleaning procedure 
be Make report to proper agency for repairs. 
Be Utensils 
1. Black iron pots and pans, methods of blue ing 
2» Metal platters, pitchers, basting spoons etc. 


to bo clean and free from grease. 


Om Le 


fee 


“Washing < of ee and Dishos 


‘ 
” 


J 


Ae ‘Must be washed peccraing to AR heath 
Be tesnaelate of aR evchaan 


te Dining Room 


a Bening ¢ room  hakies. i ) 2 
mae oe Clean, froo from food particle s and gume © 

Dining room floors” 4 | 
oe Ss ‘Cleaned after each ‘meal earn 
2« Free from groase: and food teil ce: 
Food handlers examination — 
-1, Renewed each 30 days for pernanont handlor 
ce Copy posted in muss hall at ioe times, 


rT 


- Gooking end | Serving — 


a Be Foods seepopeiy prepared — 

20 Not prepared ‘too far in advance 
3. Following of Qi menu  - | 
Ay Palatability of food 

an Proper ner eoe 


f 


ys reap Ae I) ote oe 


~~ 


Cla ssroom peleran 
Stan ard Clessroom e equipment. | Ration display, - 
pards Cy ily, Ky 20 indy end Dare Raft, 39 cial: 
tee . Fact of Garrison Ration. 
TRANSPORTATION ): 
 -REQUIRGMENTS ): None. ts 
ENT'S EQUIPMENT : Notebook and pencil. 


. 


Classroom, 


™: 


(Duration) PLACE: 


FONTS te PRESENTED AND Pall OF PRESINT.TTON Lecture 


Garrison Ration. 
A, Definition--is that prescribed in time. GE 

placer for all persons entitled to a ene 

How it is issuede. JO ce tee oe 

1. Money credit, _ coe 

Component parts of ration. 

Ration and savings accoumt GM, acy t 
1. Purpose and by whom Aga i) mintained, 
Ration return,: ass 


TI, Turkey ration. Thanks giving Day and Christmas Day. a 
ae Example, compute the cost of one ration for the 
; students. Clete 


III. Field Retion. 
. ar TypelAllissued in kind not money credit. 
dys Ths: walt correspond as nearly es 
practicable to garrison retions 
Be Type "B'--issued in kind, 

1. This will correspond as nezrly as 
practicable to type "." except the — 
perishable will be navieeed by 
canned and processed foods. 

,- Type "C"--iron retion. 
3 Cans containing r 

2. 3 cans containing a Soa suger, 
soluble coffec end confection, . 

Type mp “i } 
3 four-ounce boxes of concentrated — 
chocola ee 
Type nn 
1, These 


VG) Show lh (1.1236)... 


Questionse . 


2 te as. Wpete . 
seh wes Ae te Whe, at Re eae . bale 
eae Les ae 


coh POINTS TO. RE: ‘PROSENTED ait Par ‘OF PRESENTATION er Lecture 
MITUTES | rie) 


B,. Kitchen. 
)) ls: ‘Floor 
. 2, Tables 
: ee Ranges : 
. Utensils 


5. Chinaware 
6, Silverware 
C, Storeroon 
1. . Refrigerators 


2. Floors 
rh Vegetable bins 
» Dunnage 


VI, Disposal of Garbage 
& Garbage racks 
‘1, Deily cleaning ~- more often if necessary 
2. Separation of garbage 
&» Fill to within four inches from, top 
be Keep lids on tight 
3, Policing of area around garbage rack 


2 | VII. Questions 


a RL i ee ee ee 


—~ + 


Ow 15 =. 


—— 


UA Ae Pe ame 


SUBJECT 


Kitchen Management and Administration 


TITLE OF PERIOD fi: Procurements of Rations 


TEXT REFERENCES TMi L005; Parv64l5 TM 10-205, TM 10-379, Chapt III, 


Y, ¥ "Issuing Meat by the Unit Supply"—~WD Cir 158 


INSTRUCTIONAL AIDS 


PERSONNEL : Classroom Instructor ; 
EQUIPMENT > Standard Classroom Equipment, Filwsstrip projector, 

/ screen, FS 10-94, 10-95, 10-116 and 10-131 
TRANSPORTATION ; 


LEQUIZEMENTS : None 
STUDENT! s EQUIPMENT: Notebook and Pencil 


LESSON PLAN : 


o+-+-PERIOD.,2,.HOURS (Daration) PLACE: Classroom 


ee 


TIME 
DCHUDULE | POINTS TO BH PUESENTED AND PLAN OF PRESENTATION 


MINUTES | 


12 I, Methods of Drawing Rations 
4. Purchase of selectcd item either at Qi or in outside ¢ 
markets (zarrison rations) 
B, Automatic issue from camp QM (field rations) 
C. Railhead distribution 


15 II, The Ration Breakdown 
4, Two cardinals principles 
le ven distribution 
ee Quick delivery 
B. In the ficld 
1. Supplies brought to a railhead, beach head or 
truck head 
26 Breakdown to units from a bulk breakdown point 
in the vicinity of railhead 
3- Types of distribution 
a. itailhead or truck head 
be Unit distribution 
ce Dump distribution 
d, Combination distribution 
u, Type of breakdown 
a Unit breakdown 
b. Item breakdown 


25 III, Show FS 10-94, 10-95, 10-116, 10-115 ( 


Us IV. WD Cir 158 

A. Field Ration A 
1. To whome issucd 
ee Theatres of operation 
A Monthly menus 

« wation interval 

Be. Procurement 
1. Substitutions 
2. Basis for issue 

C Percentage deduction 

D, Daily ration request 
1, Bagis for issue 
ee Persons subsisted 

E, Ration Record 
1, Informal record | 
Qe Resvonsibility 

P,. Consolidated ration request 
Le xn Ibst: 2 
2. Distribution of forns 


he V. Questions 


Om de. 


om Instructor, a 
"Standard classroom equipment. 


e eet S 
TD NTIS BOUTRLINT 


fone « eee es 
Notebook, pened. 


PERIOD as HOURS ad Classroom 


and 


ia] POINT Ss m0 53 PRESINTED ak fo OF PRESENTATION 


Sy : 4 i 7 


an _Inportenc e of proper storage. 


ee y of storage of foods. 
Ae. For storage and inspection, 
Be ben are. foods stored. 


on 


Gis Te Storeroon Facilities. 
As ae he: Refrigeration, 


« (types of boxes in use, . 
_ Temperatures | 


Ventilation, humidity, cireulat ion of 
air, 
. Sanitation. — Gee Wok 
Be Dur a eae 
re Deseription, usvs, purpose 
Shelving 
le Cleanliness ‘and order. 
‘Vegetable bins, 
S: SE pre ge tion of foods. 
es ‘Daily inspection of foods in bins 


CloshLiness of bin. i 
“Inspection and ee of foonk 


Storage of can-goods San. 

1. Check made for. leaks, swells, ott. 

2. Keeping old stock to the front. 

3. Neatness on shelving © 

by Cleanliness, ventilation. 

5. Keeping related items together. 
otorage of perishable foods, 
| 7 1. Use of refrigeration. . 

Re Staggering of food to inercese circule 

Bion gs | oy 
Do not overcrowd + 
foodse 
Name perishable foods that are stored. 
Do not store odorous one non-odoreus 
foods togethers ae 
Inspection of perishebles end necessary 
trimmings. 


Oe 


He 


K Py 


5, 
he 
ee 

16 


Storage 


ves. 


Re 


ore 


of non-per ishables, | 
Name non-perishable foods 
Ventilation « 

Use of Broke get 


feats aoe, Beats products » 


de to be 


f 


Foo 


Felts 
MiNi NGI Ne 


"Classroom Ing ructor ake ee ha aes 
Cooks :work .s sheet. for each stident ‘Standard Cla 
‘room ‘Equipmeh +, | . 


None 3 
Notebook and Pencil. 
(Duration) PLACE: Classroom 


brat 


LE | POINTS 13 0 BE PRESENTED aD PLAN OF ‘PRESIVTATION 


se 


S otrodnetion a 
: ae Reason for Gireular vn and ss 
- Cireular 158 
i A ‘To whom, it applies 
erie. Menus |. . 
Det ae Ns | Method of issue 
Bs Value 
- C. Nutritionally balanced 
Del Varieuy: ooo 3 halen 
E. Utilization of seasonable fruits and vegetables 
F. Substitutions 
G. Increased issue of components 


166 Distribution of ayes 
[ve “Ration eyele 
|vt. Pereontare deductions 


aren Basis fee fica) 
Byte aes ‘stination 


VEIL «| Necessary Forns: of Poaee TG 158 
| Hee Ae Exhibit A 
| 1. Section I--Ration Request for Unite 
es Section II--Record of Attendance: Prec!) 
1 Lou day | 
. Section III--Comparison only 
Seaton Aprhe cars of Reimbursement 


’ 
\ 


ae 


arty Circular sal 
tee i. Ae ‘Estimation. 
© Be Head Comb 


ey 


ess. Attendance Record. 


Par acid We taal aes Cavite Be Su pea Hd kN A 
; Mi afer met Shee ley uh Sr a 


SUBJECT : Kiteh, wm Mens onent and Administration | Dae ee 


TITLE OF PERIOD ee ervetion of Food \ 

TEXT REFERMNCES ©: WD Tne. Cir, #118, (2 Nov 1943) | 

INSTRUCTIONAL AIDS: 
PERSONNEL : Classroom Instructor é 
EQUIPMENT : Standard classroom See PRES projector, screen, ee 


‘TRANS PORTATION ) 

REQUIREMENTS ) : None 
STUDANTIS EQUIPMENT : Notebook, pencil , 
LESSON PLAN : 


____ PERIOD 1 HOURS (Duration) PLACE; Classroom: 


SCHEDULE ne ” 


POINTS TO BE PR'SENTED AND PLAN OF PRESENTATION 
MINUTES 


3 I Introduction 
A Amy can play an Liaportant part in food conservation e 
B Observation & iizasurement of 23 million man meals 


C 1/5 of food prepared was never eaten 


20 II Causes of Food waste in /risy 
& Absenteeism causes waste of food 
1 Wot those absent for good reasons 
2 Those that choose:to go to P. X, 
Improper storage 
Waste in preparation 
Utilization of left-overs 
Prepared quantities too large 
Over~cooking 
Poor mess management 
Improper serving 


mMoeyhivunw 
s 


15 ELI. Methods of controlling waste 
Ae Accurate estimation of food requirements 
B. Take into consideration pay-days, weekends or any function 
that result in men being absent 
Ce Handle Food carefully, avoid any damage 
De Do not prepare too far in advance 
E, Utilize bones and scraps for stock or seasoning 
F, Utilization of fats; rendering of fats ( 
Ge Proper serving methods 


y) IV, Mess Hall 
Ae Make mess hall as inviting as possible 
Be Make surroundings cheerful 
C, Use of curtains, paint etc, 


Ve What your mess officer can do to prevent waste: 
Ae Instruct mess personnel 
Be Proper supervision of personnel 
Ce shiignne pote Ae of men in the unit 


7 VI. Summery 
fe Accurate estimation of food requirements 
B, Careful and appropriate use of leftovers 
Ce Maintenance of proper salvage methods 
De Proper reduction of kitchen stock levels 
E, Cultivate better messing habits and surroundings 


9-20. un 1 


“ition Mehaoneit ‘and Administration 


Pordonay onions and Senitation 


TEXT ARPERENCHS oy Bes 6UA70. ™ 10-295, Por 70 TM. totes, AR 2 Mon205 


Terre, 


m INSTRUCTIONAL AIDS : 
a) : PERSONNEL > Classroom. Instructor 
EQUIFMENT : Standard Classroom Equipment 


Pe erersis. | 
REQUIREMENTS ; None 
STUDENT!S EQUIPMENT: Notebook & Pencil 


LESSON PLAN : 


: ak: RS (Duration)! PLACE; Classroom 


CHEDULE POINTS ‘TO BE PRESENTED AND PLAN OF PRES Smrnan iow Lecture oy 


I, Introduction : 
A. Why personal hyziene and ménivatioa de of utmost 
importance in the army. 
B, Delay in training, lower morale, actual lass of battles 


Il, “General, 
A, How intestinal diseases are transmitted 
OLEAN ae B.. Control Measures 
eee eS LS eter por ification 
2. Protection of food ; Bee Lane 
| 3 Waste disposal .. ae Ue an ie 
» Fly control . ef 


Iii, Personal Hygiene , 

4, Responsibility. of the organization commander 

‘B. Cleanliness of food handlers. 
lL. Uniforms of food handlers : 
2, Haircuts, short nails, baths, etc. 

_ ©, Action taken when food handler ne FER AR LO SY, 

diseases etc, 

D, Food handlers certificate 
1, ‘When examined | 
2, Posted in mess hall ? 
3. Examination every 30 days, must not elapse 


IV. Insect Control : 
“ A, Prevention of breeding places to have segecc ies fly 
control 
B, Elimination by u use of sprays, ribbons tly traps, 
fermented bait 
C, Roaches and ants are not transmitting xgencies for 
insect ‘borne diseases, but may transmit intestinal 
“@isease by contamination of food 
Vhs. ‘Control 
‘ - "a, Deprivation of food supplics 
b. La comiae ile 


v% Cleaning of Dike ae Kitchen Floors 
Dining room -- 
“1, Floors (Proper method) 
eons Tables, sides of building, all racks 
36 Windows « 


Has esc 


Wee uk naertbnwr eet Aa Tag el RA aN ke RR 5 BER APRA AT ORAS 0 Sh VL UTE aE PEA Se Se Qt SARIS? Hs 4 echo 24 eS Tie ee tear 
a 


| 
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SUBJECT 
TITLE OF PERIOD oh Cooking Plans, 
TEXT REFERENCES : Par 70-75 TH 


INSTRUCTIONAL AIDS 


‘PERSONNEL : Classroom Ins 
EQUIPMENT : 


Standard Clas 


TRANSPORTATION ) 


RECULYEMENTS ~— +) s 
‘STUDENT'S EQUIPMENT : Notebook, pen 


None 


‘LESSON PLAN 


PERIOD. 1. (HOURS (Duration) 


TIME 


S CHEDULE 


| MINUTES 


5 


LO 


LO 


LO 


15 


POINTS TO BE PHES™ 


eons 


: Kitchen vases oa pits “Aaninistration 


ivehen Soa! 


10-1,08, Par 3-15 See II TM 20-205 


Par 56°Sec VIII TM 10-205: 


tructor 
sroom Equipment 


cil 


PLACHs Classroom 


VTED AND PLAY OF PRESENTATION LECTURE 


I. Introduction-The necessity for having a definite plan of 


work in cooking 


| TE e Menu 


A. Study of menu prior to preparation 

Bs Check menu to see if foods are available 

C. Definite plan to prepare meal 

D. Time required for completing meal, 

E. Careful attention in following cooks work sheet 


TIIv Preparation 


A. Have necessary equipment clean, ready for use 
B. Assemble all needed ingredients 
Ge. Regulation of stoves 

D. Use only Ne all: rp eeeira 


BE. A good cook 


oe ER te ON ES 


IVe Cooking 


es ar oem 


i, Prepare foods first that require longer cooking 

B. Know type of cookery for each food dccording to menu 
Ce Proper seasoning of foods 

D. Avoid over=cooking 

E. Use of too much liquid-destroys: vitamins & minerals 
F, Apply time and labor saving methods 


Ve Service of meals 


Ae Foods should not be prepared too far in advance 


Be Two methods 


of serving in army mess 


1. Cafeteria style 


&, Advantages and disadvantages of this 
met hod 

b. Arrangement of foods for serving 

ce Instruct helpers how to serve 

de Neatness in serving 

€,. Equal rations of foods 


Ze Family style 


Summary 
i. Personal hygiene 


4» Do not put food on tables too far in 
advance 

b.' Garnishing of foods 

Ce Keep serving bowls neat 

d. Even distribution of food to tables 

€. Arrangement of food on tables, 


2e Definite plan of work includes preparation, cooking and 


serving of food 


O- 22 — 


MMM CUA ICTS MOPS SIEN ONT WG ay id I ne POE renee tee bs pvinnits bela ia 
} i PUB ft ; q ehh Lar) NST ied ae 


( 


ol ssroom Insbruc ‘toes ee 
Syanderd Classroom bocca ee 


"D QC Form 469, pencil. 


iF Soe ie 2 ; . : RE pags | Beni 
heeees | ts aa TION 8% Phe CEt Classroom. 


seer ee sa me rtem arene nee ate tern: banda tatu a er tt ign ewes aweseniney 
x, 4 igen ete x "4 


% 


mp noe play oF PRESNTAT Toy, . 


“Introductinn. ae . 7 
eed ih. OD. rating eprr hs On Mess» 
| Montily, mess accommbing record. 
eae for Sega “iD Mec vorm 469, — 


Re 


“Proper Lieounvinds © SEB aod st 
: To detern! ine gain or Taeeu ; 


ie ete know financis 3 standing on any given dey. 
Peale ‘Perpetual inventory. Shoes 


*. on 

Ths 

ep lanton of Porn LO9e« : 4 
. a Values ‘oe vation. ears sh 


« allowence from company funds. a LAG 
Valu: of. cabebk: on hand at end of previous: 
—jonth--at end of prescont month. 
Sortana Aad: by mess” sargoent. 

wucited by ness officer. 
apy nnatien | of cole 1-16 ine 


Ao 


oppline bion. 


‘ue Pix velue of ratlore-a iiticd Coil pany fund. 
Be Give other necessary Pig are s bo corp Levers 

; ecieel srob).: OMe 

EAE Gs BG GE ote work out each column, 


Instructor should have « ALT figurcs nyailable jin advances 
and bo neve ae Brent a conipleted with correct’ fi ures 


Discuss: ON 


‘EXT REFERENCES = ; WD Cir 158, 21 April 1944 


INSTRUCTIONAL AIDS 
- PSRSONNEL Classroom Instructor 
- EQUIPMENT : | Exhibit "B", Over and Under Te: sue (Improvised 
Se tle , Form) 
- TRANSPORTATION ) 
al aailae ) +. None 
Totebook and pencil 


(Duration) PLACE: Classroom 


! “Lecture mes 
and. hen 
Apps Seon 


vow 


mm recent 8 armen rete 


Ip, Introduction Nie ee 
ue The issue of all Class 4 Field Rations is cons 
trolled by this circular ) cal 


IIe Daily Retion Request 
es That bat MAN oh: ; ‘ 
1. Initiated in the company or similar 
unit . i 
Bs Give sach student a blank Exhibit "A" and ex= 
_. plain all entries to be made there on 


IIIe Ration Rocord 
A. The Headquarters Heupeiel nts for consolidating — 
the information 1 “eceived in the Daily Ration 
Requcst will maintain this record 
le «accumulative over and under issuc 
ae Subject to adjustment by 
headquarters 
be Improvised Form 


~ 


Ve Consolidated Ration Request 
he Exhipit "pt Se 
le Prepared by the Headquarters respon~ 
sible for ai a the informa- 
tion from Bahibit wi 


Ve Distribution of Field Ra Wied 
Ae Responsible Officer gees make the "broakedown" 
distribution 
1. «All or part of a delivery may be cancels 
led ° f 
ac Exceptions may be highly perish= _ 
able items or which arrangements _ 
must be made in advance for can= — 
cellation 
2e Excess Subsistence Items to be turned in 
a: Inventories will be takon semi- © 
monthly ae 
be Responsible Officer may BT Pe 
tribute items within his Beehe | 
ment. 


VI. Meals furnished to individuals who aro. ) required Be res. ‘ 
imburse government therefore | 
de. ‘Men euthor saad to) mess separately will 


re ee ee pe aon 2 
ane Hach Chien wid be oe ‘one of each of. tho’ 
mincographed forns” 


ae 


‘The Instructo ew give: the ¢lass several son 
‘pleted Exhibits "A", re from these the clas 
will individually fill in Exhibit "BY and “the 
Over and Under Issuc Form to aseerae ns, the” 


Sree ho 


SUBJECT 
TITLE OF PERIOD 
TEXT REFERENCES 
INSTRUCTIONAL AIDS 


PERS ONNEL : Classroom instructor 
EQUIPMENT $ 


Nutrition 


ae 


Elements of Nutrition \ 


Par 47~50 Sec VIII TM 10-205 § Sec II TM 10-105 ‘ 
Foodstuffs memo 


Standard Classroom equipment. National Livestock 
Nutrition Chart . 


TRANSPORTATION ) - 


REQUIREMENTS ) : None 


STUDENT'S EQUIPMENT ; Notebock & pencil 


LESSON PLAN : 


PERIOD 1 HOURS (Duration) PLACE: Classroom 


POINTS TO BY PPESENTED AND PLAN OF PRESENTATION Lecture 


- eeepc acne antes nate er tS SPER ce nr saeemeenatens ; 


4 I. Introduction: 
A. Facts conceming nutrition ¢ 
1. Span of Life during Middle Ages was less than 20 ~ 


years; in India, last year 26.6 years; in U.S. 
60 years, 

2. Of the first million selectees 1/3 were rejected 

for military service, 50,000 of which had been 
traced to malnutrition 

3e To keep healthy we muct eat the right foods daily 


10 Il. Elements of Nutrition 

A. Normal diet requirements 
1. Carbohydrates 4k, Minerals 
2. Fats 5. Vitamins 
3. Proteins 6, Water 

B. Good health depends on kinds and amount of foods eaten 
1. QM. menu provides adequate and balanced meal 
2 Approximately 3700 calories 
3 <All foods contain some of elements of nutrition, 

but no food contains all the elements. 


5 III, Functions of Foods (Classification) © 
A. To produce heat & energy 
B. To build and repair body tissues 
C. To regulate body processes ¢ 
25 IV. Nutrients Contained in Food 
A. Use of National Livestock Chart 
B. Fxplanation of source of nutrients from each food 
CG. Functions of foods in the body 
D. Foods of high caloric content 
6 V. Summary & Questions 


A. Adequate diet 

Be Balanced diet 

C. How nutritive elements are preserved 

D. Naming clements of hutrition, function of foods 


Yl OS, te inh 
. } 


_SUBJSCT., 


Leer So Oe ee era GON PO Rey ha key aid 
TITLES OF ‘cae ee Vitamin content of food 


TLMT 


mISstRUCt TOWAL AIDS 
PERS ON: att 
BEQU TPMT 


BYBARIICNS PS 


” Pek Geeeme wey 


Pare 9 Secs tr mM Losi05 ; See VII TM 10205 - 


Classroom Instruc? or 
Standard Classroom equipment 


PRANS PORT AT TOU ) 


com Tir, BENT 


4 UL 


0 2 AN UR ROR rare 
SCHEDULE | 
MINUTES 


“REQUIREMENTS ) - None 
S HQUIE: iNT ¢ 


eg 81 SSON I Platt 


Notebook, pencil 


“seeesPERIOD.. «1. HOURS (Duration) PLACE: Classroom 


Aen tn ae eaters eee terete a ae 


POINTS O BE PRESENTED AND. PLAN OF PRESENTATION Leeture 


mene Memes a 


(PO eemene a cement + ORION argueeeoeen 


Ae Why the Army is vitamin conscious 


II. ‘History of Vitamins 
Ae Experience of Captain Cook 1770 
1. Scurvy and its toll of death among seamen 
&e (Citrus fruits prevented scurvy 
Be Hijknants experinonts 1890 
1. Beri-beri among the natives of Java 
2, Used chickens to experiment 
a&- Polished rice diet 
be Brown rice caused recovery 
Cas Vitonins were so named by Casimir Funk - 
i. Vite--Latin word meaning life 
ée imines, from amine or nitrogenous group 
which he believed they contained 
De Pellagra 
1. Experiments of Dr. Goldberger 1915 
ai. . Prevalent: in the south 
be Dict was proven to be the cause 
rothor than its being contagious 
as was believed at that time 


III.e Vitamins ; 

A; Definition--a minute substance in food that ree 
pulates body proccesses, proriotes growth and pro 
tceots health 

Be Vitamin A--Essontial for good eye sight also pro 
motes a healthy skin 

1. Deficiency causes night blindness 
ée Best sources: Nilk, cream, leafy green 
and yellow vegetables, egg yolks, butter 
and chcse. 

Ce Vitamin By - Thiamin 

1. "Pop or morale vitamin" closely associated 
with general tone of body and nervous 
syston 

oe kxtreme cases = beri-beri 

Je Best sources: cereals, jean pork, fowl, 
legumes 

De Vitamin Bo = Riboflavin 
le Aids in the utilization of food 

2e Deficiencies: Cause skin and eye dis-= 
orders, dimness of vision, digestive 
disturbance — 

Se Source: Milk, eggs, liver, leafy green 
vegetables 


Bis ay doe 


“Essential ny health apa 

digestive system St 

Deficiencies: Slick and “pus on 

extreme cases cause pollagra :, 

Usually found in sane sources as B oon 

G (Ascorbic Acid) | eee 

Promotes healthy blood ere 

‘bones and tecth . vA 

Deficiencies: 

into tissue, 

| ; Sources fe 

Ge Vitamin | 
l. 


Geiabat. sevokuce pena 


Ze De sfidienciess . Rigketa! 6%: : 
be -Sonroo: Sunshine , egg york, mile a 

Co OU eIr a 
4, Hardiest of. the vitamin femily 


Questions 


SUBJECL 4 Nutrition 
TITLE OF PERTOD : Menu study 


TEXT REPTRENCES 


Sec. VII TM 10-205 


? INSYRUC! TOTAL «IDs 
4 PERSOMUEL 
tas IFMELIT 


Classrooii Instructor Tones : i a 
Nutrition yaurditick, nutrition char tb, QM.,hionu, Projector, 
screen, FS 8-52, 1S 8853, standard vanaenan equipments . 


se se of 


TRANSPORTATION ) 
_ REQUIREMENTS ) : None : : 
STUDENT 'S EQUITMSNT ; Notebook, pencil, nutrition yardstick, QM. Monu 


LESSON PLAN t 
vevee PERIOD, eee !iCURS ( Duration) PLACH: Clussroor 


Time | | Gee ye Veen Lecture 
CHEDULE ; POINTS TO BE PRESENTED a ND PLAN OF FRESENTATION and 
Film Strip 


SSR RR A A ren RR ar at moe. 


15 % I, Building the- Army Menu 


a Ae Origin 
ES Be Buildup’ 
Cy Rations, contracts and purchases for the menue 
pie 20 IIe The Army Menu 
| Ae Nutritional factors of Army Monu, use nutrition charts. 
Be Bilanced and ndueque te diet. 
a + did. Sxplain difference between the two terns 
as The necessity of diet being both adequate and balanced. 
Cs Substitutions and Additions 
1. Substitutions must be suthorized 
| ee Must be of oqual nutritional value 
Se, Shen substitutions may be made 
4, Additions to improve the menu 
| Se itlp to utilize left-overs 
De Importence of vuriety in the nenu. 
{ 
ad ! IIT. Nutrition Yardstick 
fas Use menu for one day 
| 1. Tako -cach meal and compute the nutritive valuo for the 
food for that particular day. 
| 2. Instructor will assist with problem. 
> 5+ Compare answers 
; 20 IV. Film Strips 
3 


A, Show FS 8-52, FS 8-53 
Be Lecture with Film Strips 


. 
= nnn warn EE Saale 


Qe age 


Classroom Instructor. 
| Standard classroom equipment ; projector, Soden 
ore } TE aia ied ary Cana; TF Digestion of Foods. 
NSPORTATION ) 3” i 
PLQUIREMENTS ) None’. 
ENT'S HG UIPLoNT Wotebook and »enhcil. 


PLACE: Classroom 


‘POINTS TO Bu P RS AK THD LED PLA OF RESINTHI TON 


:I,° Introduction, ; , 

; A. Tyo general classes of food. 
1. Inorgénic--salts and watere 
Re Organio-—carboliydyates,.fats, and protedt 

Be Digestive Orfane 

1. Mouth — at ae Stomach 
2a, Panther ee be Bing & intestines 
3e Tongue Te large intesti 
hee “asophe pus : GS. Rectum — 


Digestion in ive meuth, 
Ae. Mechanical 
digas ‘Properly mastdcated food is. finely | 
; divided ‘pulp. 4 ee 
2. Large pieces of food in the stomach a 
cause slower process in digestion 
By Chemital, 7 
i, Saliva as alkaline in, react ion and 
contain ptyolin. 
2. Food is not retained in the et 
long enough for this action to be 
completed. a 
dei action of ptyolin conte 
in the stonach until food 
is mixed with the gastric — 
juice. 7 
Digestion in the Stomach. im 
we bechanical. ie 
1. Passage of food -throuch the esopha 
- No digestive action takes ple COs 7, 
2, Stomach aan 
a) Fundus--re sceives the food. 
bi. .Pylorie end--discharges f oO 
from the stomach. fe 
ce Chyme--food inixed with gast 
juices and changed into a 
thick fluid substence. 
Food stays in the stomach 
from one to four hours. 
a Renter 


— 


8 


“ThE 
Cae POINTS TO £2 PRESINTHD AND PLAN OF PRESENTATION 


WI 


MINUTES 


Seteteee Sheed 


2. hontegn--an enzyme of the gastric juices. 
3 Pepsin and hydrochloric acid—-protein 
splitting enzyme. 


20 We Dicsestion’ in the Small Intestine, 
Ae Mechenical.:..:. . | tx 
ae 1... The chywe- pass ses through duodenum 
. a where si ohdin edditions ere made, 
Bi aN wae, a eee et : eke ~~ 44. Bile-liver, | 
us eae eatic juice-~pancreas. 
Ce Intestinal Sh gee ands of 
Q int. estine. 
, Be. Ghemieny «© 
1, The acidity of the chyme is neutral- 


ized by the alkalinity of the pance 
restic juice and salts of the bile. 
2e Protein digestion trypsin and 
erepsine 
) Se Fet cigestion, vile salts and steapsin 
4h, Carbon -drote Di, estiopn--amylopsin, 
5: V. Function of the Large Intestine. 
[ Ae Colom (large intcstine) is between 3 and 4 
,. . feet longe | 
4 | : B. Weter absorbed and some nutritive matter. - 
oy - ~ Ce Renaining seterial consists of undigested 
: eh ee bactex ‘ja and some waste material, 
+ eye} VI. ,Orient class for training oe as canal and 
| Digestion of Food", Instructor will discuss and answer 
questions at the end of each filn. : 
; 


O-31- : ie Me 


Glas: sroom todtvector, 3 
Standard classroom eo aeons 


Bait ion ) 


‘REQUIRSLENTS ): None. - 
: Note book,and ee 


ae EQUIPL NT. 


- POLITS TO BE 


iy eee a 


wor) 
ive 


II. Carving 
A 

Be 

De 

‘Be 

Fe 

Ge 


III. Seérving. 


ae 
Be 
Gy 
De 


IVes: Show TF 


and Meat Board Charts. 


Classroom 


PRESENTED AND PLAN OF PRES SENTATION 


Lecture 
and 


Training Film — 


3,ON ¢ 


ay): 


Proper carving and serving of meats necessary to 


a Obtain attractiveness. 


ae Tenderness 
OOD EL AArORy: 5 
ie Prevents waste, 


Proce @urés. 


Allow meat to set heroes: carving 


Check grain of meat (cut across “prain.) 


Use of sharp, thin lnife. 

‘Use meat fork to steady roasts, 
Ma ke Xonw, straight Cute’ 
Uniformity of slices, © 

Do not carve too far in advance,» 


Place ncatly on platter. 

Garnish. . 

Remove excess grease 

Suffi cient ear on platter for each 


10-1138. 


Smokes , cured, prepared meats . 


fie 


Be 
ie 


Re 


Smoking meats one of earliest mobhods 
vings 

Comparison to mogern methods, 

Kinds of smoked and cured meats, 


Le Hams, regular, skinned. 
2ee bacon, picnics. 
3e valt,vork. 


ae Gomedeuaee 
Uses in the 4rmy Messe. 
Inspections of cured meats . 
1, Sourness around bone, 


Fish end Shell Fish. 


Ae 


Kinds 


a, 


ingividual, 


¥ 


of preser= 


| 
| : 
: B. Stews. und hash: 
| 


'T- 
Ph 


CHEDULZ POINTS TO BE PRESENTED’ AND- PLAN-OF PRESENTATION 
MINUTES ae 


VII. Storage arid Inspection of Frozer Fish. 
Ae Precautions in storage. 
Be Insvection of fish delivered to mess.- 
Ce Methods of thawing, 


oe 


5 VIII. Inspection of Fresh Fish. 
h “Tl-s “ <™ 

jie ayy CS « 

By Gills. 

Ce Firnness. 


EX. Proper Use of Meats. 
f,, Definition of meat. 
B. Value of meat as a food 
C. Importance in the mess , 
D. How cach food is supplied to the army Mess .« 


{ X. Use of left-overs,— 
Le Salads e 
3 XI. Canned “Mgats. 
A$ Composition, ‘ 
B, Food Values 
é 
2 R01 aguestionse | . nae ' 


O-35- 


| Reference Warah 


Clussroom Theteyuben: 
National Livestock and leat Board Chart; Stand 
Classroom ile coal : . 
E PRANSPORT AT LON ) 
oi exaaiieed it None 
Notebook and pencil 


aie Classroom 


: 


I, Army Zone less Boef 
| ‘he Boot of arny specifications 
de CRS 4 
; ra ° Grade 
ee Wo ight 
Be Nothods of Packing 
Frozen 
Types of outs 
Trimmed and sized 


IIe advantages of army Boneless Beef 
f Ae No trimning or boning waste 
Be Kequires less preparation for cooking 


IIIe Uses for Boneless Beef 
a -  &s Uses for different kinds of cuts 
Be Methods of cooking © 


i 
4 


IV. Other Frozen Meats 
4&e =©0Tork Loins 
Be Pork Boston Butts 
Ce Shoulders 
D. Liver-Glandular meat 


a 


Ve Poultry 
As Classes of poultry used 
1. Chickens 
ae Kinds 
be Uses. 
2e Turkeys ~ 
ae. Kinds used 
3. Uucks and Geese 
; MX Kinds and uses. 


VI.e Poultry dressing 
| fae Drawing of poultry 
Be Steps for cleaning © 
Ce Unjointing of poultry 


VIIe Methods of Cooking Poultry 
| Ae Broiling 

Be Frying : 

Ge aitabeiat | 


eee 


pte 


Kaiten 


POINTS TO BE PRESENTED AND PLAN OF PRES" NTATION 


0 Se VIII. Purpose, of.cooking meats and poultry 
A. Palatability 
B. Tenderize 
C.. -Rrobeebion of health | 
De _Nebsiony. ¢ in cooking flavors 


LO i” IX, Meat Specialties. 
: h. Meat spescialtics are edible parts of beef, veal, 
pork and lamb 
' B. Also called glandular meats 
C. Rich source of vitamins and minerals 
D. Adds variety to menu 


Ae Tongue E. Kidnevs 

Bs Brains F,.. Tripe 

C. Livers Ge Sweetbreads 
D. Hearts ’ He Tails 


20 XI. Preparation and Methods of Cooking 
Ae Proper trimming and cleaning 


I 
| 
| 5 X. Glassification cf Met Specialties 
| Be Methods of cooking each 


Par 21, 21 TM 10-405, TY 10-407. 


CVD 


Clessroom Instructor, Neat Instructor and | 
- ssistant | 
eat Cutting Tool Tab National Livestock 

ae Meat Board Charts, Meat Cutting Table 
or Moat Block, Flocd Lights and Churt Rack 
or Film Projector, Screen and TM 10-1134 & 
TF 10-1135; Standard Classroom Equipment . 

“TRANSPORTATION 

a Ape MENTS y None Tey 

ENT 'S EQUIPMENT Notebook and Pencil. 


(Duration) PLACE: Classroom | 
er arn cen Lecture one ae 
Demonstration 

Training Film 


‘Introduction pene oe 
' A. Carcass beef and its advantages in the army mess 
B. Importance of cutting and boning meat properly 
C. Importance of each cook hmowing “how to ‘cut and 
bone meat 


L's Demonstration 
BRither a-forequarter or hindguarter of beef ee 
be cut, depending on which is available. Before 
cach cut is made the meat instructor should ex- 
plnin, from the chart, the bone structure invol- 
ved and the method to be used in cutting of bone 
or one section of carcass from another. During 
the Gemonstration, the following items stould 
be thoroughly stressed: 
eTaC wre and conformation of the bones 
Reasons for 
1. Trimming beef before cutting 
2, oepsrating thick from thin cuts. aw 
3. Separating tender from less tender cuts 
C. The various cuts and their proper uses © 


‘ 


m1g0) [lite Training Film 
as A. Orientation for training Fili 10-1134 or «. 
TM 70-1135 (Present TF 10-1134 if a hind- 
quarter wis cut or TF 10-1135 if a forequarter 
was cut, in order that the students may see 
both a hind and forequarter cut in a demon- 
stration or training film) 
Show TF 10-1134 or TF 1135 
Note: If a carcass beef is not available 
then show both training films.in the 
following order: | 
. Orjent, class for film 10-1134, 
. Show film 10-1134 


3+ Go over step by step the break down 
and boning of the front quarter using 
the meat charts to show cutting aren 


and bone s tructures, 


Orient class for film 10-1135 
Neate ae fetes ad a Pada ty 
is | p +. 


on from: ‘lecture 


ae oe tami 


4 
+ ee 
SAL 


ag 
vi 
id 
3 
9 
rt 
| 
om 
a4 


“tandord, Olaseroc: a ‘Seutoneay, "Mek toned ts 
and Meat charts, Projector, s eam TF 
oF 10-1137, T™ LO-HO5” 


ee ro-. = aS = 


ent ) : None 
"§ EQUIPMENT; Notebook and Penbil 


PENIOD..}..HOUS (Duration) PLACE: Classroom 


POINTS 


Introduction - T 
Mess 


r. - Poe o _ * 
Se Loc at SES ek 


Lanb 
A. Four classifications 
B, How to identify 


H 
u 
e 


Is not boucht in carcass form 
Why wholesale cuts are advisable 
Pointers about pork 


‘Types used by Arny 


By How issued for Arny Mess 
Os Cutting procesdure sane as bdeef 


Show Training Films 10-1136 and 10~1137 


“ 


“-- GRXYT REFERENCES 


NE = le ae at Ne. eS 


ocd 


SUBJECT | : Meat ahd Meat Products 
TITLE OF PERIOD : Use and Care of Meat Cutting Tdols 


Pare 18° TM 10405: 


ee 


INSTRUCTIONAL AIDS : 
. PERSONNEL Dy es Classroom Thatrustor. : eas 
EQUIFME!T — ‘Neat cutting table or block; méat board charts, 


cutting tool kit, projector, screen; TE. 10-1155 
TRANSPORTATION ) Stendard olassroan equipment 
PREQUIREM GTS ) : None 


STUDENT'S EQUIPMENT : Notebook,:pencil *' 


LESSON PLAN H 

@reovced PERIOD, ° pis e HOURS (Duration) PLACE: Class sete if ‘ ah : ef 
oto { | ener at 

es POINTS TO BE PRESENTE RD AND PLAN OF PRESENTAT TON Demonstration. 

ee 


Winds and Uses or Tools 
| Ae Name all cutting tools found in mess 
ie le Description of each tool 

| @e Special use and job for each tool 
| 
i 


te 


IIe “Care of Tools 
4e Care is responsibility of cook 
Be When tools are cleaned 
' Ce Correct method of cleaning all cutting tools 
, De Proper care means efficient working conditions 
| III, Preeautions in using Sharp Tools 


C2 


ie Avoid all "horseplay" 
Be Proper grips and motions 
Ce Keeping other hand from path of knife 
10 IV. _ Proper Method of Sharpening Tools (Deménstration) 
ie Preparation of stone for sharpening 
Be Proper methods of, sharpening 
m, ‘Ce Use of the steel Q 


ras Ve Show TF 10-1136 


ee 5 aren ecw wenn ateentcapneenae ances litt gr eC A ED A LLL LLCS 


| 
| 
" 
ai 


On39— 


D | 
oe : 


mE Film - . 


a 
y 


TITLE OF PERIOD 


Pedy gist NAV 
ER AES 


UBICT 


VEGI nM AM AV ARERR E COLO E RO AMEN esT RT 


NPE hed 


eae 7 Rae Meaney 
ie 7 


: Principles and Practise of Cooking 


Methods of Cooking © 


TEXT REFERENCES : Par, 35-37, 43, 51-54, 60 TH 10=405; par. 25, 60 TM10-205 


TM 10"406 
INSTRUCTIONAL AIDS : 
PERS ONNSL s Class room instructor | 
EQUIPMENT : Standard classroom equipment, nat'l livestock meat charts & 


TRANSPORTATION ) 
REQUIREMENIS ) +; None 
STUDENTSS EQUIFMUNT s Note book, pencil 


LESSON PLAN 


eeoeeLERIOD. o@.eHOURS (Duration) PLACE; Classroom 


Oo 


40 


i eemtemtheal 


POINTS TO BE PRESENTED AND PLaN OF PRESENTAT ION Lecture 


mee 


Ie Introduction: 
ie Definition of cooking--purpose 
le History of cooking from carly times P 
é@ e Cooking is an art; requires experience 
Se Relationship of cooked foods and rawe 


II. Importance of Cooking 
ae Morale builder 
Be Preserving or increasing health of soldiers.. 


III. Cooking in General 


Aue Methods of Cooking 
le Moist heat 
ee Dry heat 
Be Variations in cooking times and temperatures 
Ce Preparations for Cooking 
De Cooking terms--define all terms found in pars. 52, TM10-40%5 


IVe Use of heat in cooking 
Ae Meats 
le Proper temperatures for meats 
@e. Uniformity in size 
Se Terms that apply to meats by moist or dry heate 
4 Proper amounts of water used in moist heat cookcrye 
Be Vegetables 
1. Cooking time depends on whether it is; ‘ 
ae fresh 
be canned 
c. frozen 
20 Cooking vegetables by dry heat 
Qe HExanples of vegetables prepared by dry heat 
be Retains nutritive value. 
Se Cooking vegetables. by moist hcat 
ae. Correct temperatures 
be Proper quantitics of water 
GC. Kffects of Cooking 
le Effects the coloring 
Ps e Odor 
Se Flavor 
4e Nutritive value 


Ve Seasoning of Foods 
Ae A good cook is caroful when using seasoning 
Be 4d good slogan=-"You can always add, but can nover take away" 
CG, Season to the tastes of your men, not your own Likes 
De Seasoning gives variety of flavors to the same food. 


VI. Summary; Cooking temperatures; water; seasoning. 
Qn 1, Om 


} 


GZ 


TS oe A ae oer ener oroeas ee pee ee ras Bere yard remeretency TenEt eee Sra Weetreeee ee 


SUBUECE ea $ Principles and Practice 6f Cooking 


TIME or Panay” s Fruits;-Salads, Vegetables ( Frozen ) 


Pare 43, 63 TM 10-405, Par. 25 Sece V, TM 104205 
; Iiimeo on quick frozen foods, ; | 


rE REFERENCES 


INSTRUCT TIONAL AIS 


PERSONNEL Classroom Instructor 


ae se se 


EQUIPMENT - , Cooking charts, Btaudard classroom equipment 
TRANS PORTAT ON ee 
REQUIREMENTS ) : None 
STUDENT’S EQUIFMENT 3 Notebook, pencil 
LUSSON PLAN : 


eoseeFPERION..¢-.s]10URS (Duration) PLACE: Classroom 


Lue ne | 
CHEDULE) POINTS TO BE PRESENTED AND PLAN OF PRESENTATION Lecture 
MINUTES 


a eee 


sheen renee 


eteneemeteaiinmenidiamaneame= anitoetimdia a ees 


Introduction 
Ae Importance of fruit in the dict 
Be Importance of eer cooking of fruits 


BAe Fresh Fruits 
Ae Storage 
Be Preparation for cooking 
Ce Cooking 
De Mothods of serving without cooking 


Til. Citrus Fruits ’ 
Ae Storage 
Be Preparation for serving 
Ce Methods of serving. 


IVe Dried Fruits 
A. Storage 
Bs. Preparation for bacihas 
J» Methods of cooking 
De How used 


Ve Canned Fruits 

_4e Storage 

. Be Inspection of cans befure opening 
Ce Inspcction of contents after opening 
De Methods of cooking and serving 


Vie Quick Frozen Fruits 
Ae Storage 
Be Preparation and Serving 


VII. Salads | 
Ae Good health depends on kinds and amounts of food 
eaten 
B. Salads add color, variety and nutrition to the 
menu 
VIII, Five Fundamentals of Salad Making 
Ae Cleaning of inger dic:itm 
Be Chilling 
Cs Cutting of materials 
De Mixing 
5, Use of garnish 


IX, Salads are Classed in Five Groups 
Ae Raw vegetables 
le Called h-alth protective foods 
éo Best sources of vitanins and mincrals 


| : oe Best way of using green and leafy vegete les 
O-/,1-" 


ge VGeriel « or pee . 
aie Uniformity of cuts or aiicee! 
Meats ok RUE “! Sesh 
ke Pabeid ororaceapedine 
ria someaesl be diced, never inact 
Le: Flaked 
ts c hilled 
Congealed Salads 
Le With fruits 
Qe With vegetables 
Xe Dressing for Salads— 
, A. layonnaise 
Be Russian 
Ceiy French:-* 
De. Thousand island 


XI. What are Frozen Foods? - 
As How do they compare in nutritive value 
Be Why their uses are inportant during war 
Ce History and Dev aeonany 
Le (History 
2e Freezing in cold air 
Se Direct immersion © 
4. Indirect contact 
Kinds of Frozen Vegetables 
1. Those used by the army 
Trans sportation and Storage. 
1. Shipped in refrigerated cars 
2e Kept in original containers 


8. Do not allow to thaw 


XIIe Cooking Fresh Frozen Vegetables: 
Ae. Methods of thawing 
B, Cooking time-easily over. cooked 
C, dater may not have to be added 
De Examples of cooking time and proportions 
Oeqe Page 17, Vol. 4, Noe 15 Training Service| 
Journal, 14 April 1944. 


eo Of 


Standard Classroom Equipment © 


Y 
roe dak 


None 
ecoae con a Pencil 


Classroom 


? 


-POINTS.TO BE PRESENTD AND PLAN OF PRESENTATION Lecture — 


I, Boverazes 


Import tant to the Army Mess 
ear of ner ee : 


finds | a Severa 


Coffee « ee or iced 
Tea - hot or iced . 


‘Cocoa ~ chosoclate milk 


Lemonade 
Fruitadcs — 
Milk © 


Coffee: 


A. 


Most apabieat beverare 
Rules for making coffee 


lL, Use frosh vater bring ping to 2 boil from cold Be 


2. Use ground coffec only once °: : 
- Do not make in quantities larger than nected. 
Give preoper quantities of coffee to water 


a 


Methods of coffoe brewing 


Me thods of “brewing teas 


1. For hot and for iced 


Method of making cocoa 


1, Ratio of cocoa to liquid 
cy Makinz of paste, adding sugar 


- Fruitades 


1. Ratio to taste 
Make allowance for ice used 


Sage 


tue 


Used as cnerfency ration 
Not a balanced diet — 
Insufficient calorific content 
To be supplemented with boverases 
i Value of Sandwiches 
Protien in meats, cheese, ASS etc, 
Fats in butter, meats 
4. Minerals and vitimans in lettuce 
Types of bread used | 
1, Buns - most popular 
| White bread 
Wheat, rye 


aE . a 7 
CHEDULE POINTS TO BE PRESENTED AND PLAN OF PRESENTATION Lecture 
MINUTES se 


D, Types of fillers 
l. Bee - Beg salad dh 
2. Meat loaf : ra 


E : { 4 

Beef, Pork & Ham . 
« Peanut butter 

De Jelly 


6, Combinations 


¥,. Faults and Corrections in Sandwich making 
A. Freshness for bread 
B, Uniformity of slices 
C, Wrapping and packing 


VI, Miscellaneous Foods 
A. Foods classified as miscellaneous are? 
lL. Starchy 
2. Pickled 
3 Alimentary pastes 
& Spaghetti 
b. Noodles 
c. Macaroni 
4, Dressings 
Be Relishes 
B, How each are used in cooking 


VII. Soups 
A, Provides good source of nutrition 
B, Use of the stock pot 
1. How stock is made 
2. Other uses for stock 
C. Using of seasoning and vegetables in soups 
1. How to use spices and condiments 
2. Fresi and left-over vegetables 
D, Define tne msthods of preparation of following: 
-l. Consomme 


ee Puree 

%- Chowder 
4, Boullion 
5, Broth 


6, Oyster stew 


Clagsroan | Instructor eae 
- Standard class room. equipmont 


TRANSPORT? LON a 
| RRQUIRIBETS )) a’ None (| oe = ote 
STUDENT "8 BQuTALEN 4 Note book and poneth 


2380u PLAN 


sve PERIOD, 2. -HOURS (uration) PLACE: lassroon } 


~ i tie. t 


“Introduction HN a 
vale Definition of condiment 
-B. Foods listed as condinents | 
CG. Where found in QMe Menu 
Ds Method of’ issuo 


‘Classes or sroups oe Coie a eT, 
ie Spices fe | . Relish | 
ke Fresh lo 4 VB Mayonnaise » 
De Ground . srg eats Cornstarch — 
er Whole hy Ghen - : La Salad O11 — 
Be Extracts: Uo Oe Pio Regs 
Ce Sauces Lar CB eae Vinegar _ 


ae AS $s vasoning 5 
he Preservative { 
Ce Blending il sauces and dressing 


AVe Desserts — | ‘ 
he, B€foct. of dossurts on morals 
a Adds color and variety 
: Provides extra energy 
a Increase nutritional intake of soldior | 
Ve Types of desserts . : ‘i 
As Pies - cobblers — Gelatin desserts 
Cakes ~ Doughnuts _ Fruits 
i Ki COekLaa.) Ice Cream 
“Puddings Sherbets ae 
Be As an example give the important steps of cach 
to make a successful dessert Ce 


Proper serving 
Ae Attractiveness 
«Be ‘Neatnoss . *, 
Ge ‘Eraper cutting of pies, cakes, ote, essontie 


“Flavoring extracts | 
Ae Adds flavor, increases povataui tity! 
Be Use carefully, shortage in issue 
oh se Color for foods + 


a 


TIME 
SCHEDULE 
MINUTES 


POINTS TO BS PRESENTED «ND PLAN OF PRESENTATION 


VIII, Storage of Spices. Uses. 
: As Store in cool, dr place. f , 
Bs heep containers closed to retain flavor, aroma. (q 
Ce. In using spices do not over-season, Remember 
food is prepared to suit the taste of the majority. 


ik, Flevoring and) Extracts 
Ay Tro Kinds of extracts, 
de Pure 
2. Initation-synthetic. 
B, Source. of true extracts 
1. Where obtained-plants, beans, etc. 
2. Fouwd in whet countries. 
So, Sources of synthetic extracts 
1. Produced from chemical compounds to 
. have same properties of true extracts. 
D Keeping lids on tightly to prevent loss of 
+ ctregeth” and evéporation. 
3. Imitation requires larger percentage in use. (4 
X. Jams, jellies, preserves and fruit butter. 
Ay: Definitions of sech 
Be Gharac’ cristics., 


pve ’ _SUuMMary 


0-46~ 


dl 


“SUBJECT ia 


TITLE OF PERIOD ot 


THAT REFERENCES $ 
INSTRUCTIONAL AIDS + 
PERS ONNEL ; 
EQUIPMENT .. ey 


TRANSPORT AT 1OU te 
a tS ) 
STUDENT") EQUIPMENT 


oe 


eo 868t COO 


LESSON FLAN ‘ 


esce oF MRIOD. -L..sHOURS 


SCERDULE POINTS 
MINUTES 


dis 


7 Pye Le 
; A ° 
Be 
Ce 
De 


3 ter ia 


50 IVé 


die 
“Be 


Ce 


o1 


re) 


Be 


a Vie 


‘Principles and Practices 


TO BE PRES 
on. hi 4 ne “Introduction : 


body with essentia 


tie 


Be 


of Cooking ! ae 
Breakfast Foods, — 
Par. 5-9-38-41 TM 10-405. 


“~~ 


Sia Pa 


‘Clas ssroaonm tins triweur 
_ Standard Classroom equipment , yas charts, Vitemin 
charts. - he 


None 
Notcbook: and pencil 


(Duration) PLACE: Classroom 


QNTED AND PlaN OF PRUSELTATION Leeture 


Breakfast is an important manl. It provides tho 
nutritive valued to start the: 
day. 


Well balanced. breakrast contsins 


Carbohydrates and fats 
Protec ins 
Minerals 
Vitanins 


Properly preparcd breakfast includes 


Palatability 
Uutritionally balanced, 


Types of breakfast foods 


Fruits - (source of vitamins) 
ui 2 Frosh 
ge Canned 
Se Fruit Juices 
Hot Cereals 
Le Oats = quick and roniae 
ae Cream of Wheat 
Oe Farina 
Dry Cereals 
le Vorn Flakes ; 4. Shredded Jheat 
@e. Rice Krispies 5. Pep 
Oe Bran’ ray 
Meat and Egs Dishes , 
bs. Bagon - rs 4, Eges (all preps) 4 
2a) Hara Se Crs chipped beaf 


4 (be -Opelet (ald kinds) 66 
Cakes - Hot Broads 
Remit Nt De 
oe Sowect Rolls : Ge. 
3e Griddle cukes 
4g Doughnuts. 


Sdusago 


French toast 
Buck wheat and Gir, 
eorn cakes 


Ve Proper iiethod of Preparation : 
‘Have students pick two or. i ter foods prepared ror 


‘Breakfast . , 
‘Instructor will explain proper method of a ace 
vache 


Summary and Questions 
Proper serving is essontial. 
breukfast are hard to garnish. 


The foods prepared for 
Proper serving can be 


obtained by placing food on plates, trays, etc. 


Omhbq— - JS met 


AQTLE OF PERIOD: 


TEXT REFERENCES : 


INSTRUCTIONAL AIDS : 
PERSONNEL 
—EQUIPYENT 


TRANSPORTATION 
REQUIREMENTS : 
STUDEFMT "S$. EQUIPHENT : 


LESSON PLAN 
PERIOD 4 HOURS 


Bean Soup 
As 
he 


B. 
Ce 


Til. Ratio 
y A ® 
Be 


Ae 
Be 
Ce 


he 


Ae 


ITs “Types of 


Dehydrated Foods 


Complete Meal of Dehydrated Food. 


TM 10-406 


ee. 


vt Teo “4, Pita) Calis: Rina fo LSsGeat a 


A kae root Instructor and Assistant 


111937 Field Range, Dehydrated Meat, vegetables and 


Fruit ° 


None 


Notebook and pencil 


(DURATION) 


I. Introduction 
Put meat to soak at this time. 
figure out the right ratio of water and make clear 


Standard Clade room Equipment. 


PLACE: 


Classroom 


LECTURS 
CHEDULE POINTS TO BE PRESENTED AND PLAN OF PRES'"NTATION AND 


DEMONS TRATION _ 


Let the students 


Pork Patties - Carrots ~ Hash Brown Potatoes - Apple Nuggets - 


the woaking period and temperature of water used. 


Beef 
Pork 
Ham 


i. Two most important factors in rehydrating 


meats: 
a. Ratio of water 
b. Soaking period 


Meat Available as a Dehydrated Product: 


Re. Sausage 
Be. Corned Reef 
Fe Bacon 


and Soaking Period of Meat 


Go over carefully,the#ratios and soaking periods 
Use the blackboard to figure 3 or 4 FL aes rg in 


rehydrating of meats 


IV. Discussion of background of Dehydrated Meats 


How it is dehydrated 


Two types used by the army - fresh and’ precooked 


Value of ies bani products in the field 


re ® 
4 
Ke 


36 


5 , pace saving 


Storage and keeping qualities 
Time saving 


V. Butrthe:Julfenne:Botatoes and Carrots to Soak 


Let the students compute the ratio 


Julienne 


Carrots 


' Beets 


1. 


VI. Dehydrated Vegetables 
Julienne Potatoes 


G. Cabbage 


Sweet Totatoes He Turmips 
Potato shreds 


I.» Onions 


J. . Baked beans 


K, Soups 


Two important factors in rehydration 
ef vegetables 


Ar 
b. 


nhs 


Ratio of water 
Soaking period 


Sy aire ak TLL Us ai kt f Win aus , pe he iaG, 3 ‘ a amp 
q i ana 110 a eo ges ae ee * 
Pivoe is vatG oi Z, Mai 


‘ 


a 


Bees 


a 


LO 


LO 


20 


POINTS TO EE PRE 


SENTED AND PLAN OF PRESENTATION. 


VII. Ratio and Soaking period ae Vegetables 


A. 
Be 


. 


Go over carefully ratios and soaking pertodd 
Use the blackboard to figure out 4 or 5 problems 
-in rehydration of vegetables 


were: fit sues ida of backsrourid of Dehydrated Vegetables 


hs 
ae 


How they are dehydrated 
Value of dehydrated products in the field 
1. Shipping and storage space 
2 Keeping qualities 
3. Time and labor saving 
4, Saving of vital war materials 


“EX. Start the Potatoes and Carrots to Cooking 


&. Bring to a slow boil and simmer until tender 
B. Never use a hign flame 
C. Use just enough water to prevent burning 

X. Start soaking cf the Onions 
A. Soaking period 20 minutes 

XI. Start cooking of Apple Nuggets 
A. Let the class figure out the amount of water 
B. No soaking time : 
C. Simer until ners . 


xiL. Start prepar:tion Ge the Bean Soup 


A ° 


Beis 


Let the cinss figure out the amount of water | 
No soaking time | 
Brinc«ta:a.slow -Borl con somes 3 ened 


« 


XIII. Me alin j ANS of the i Pork: P. utties 


Brown off the onions 
Reconstitute the eggs 

Use cracker erumbs as. a binder 
Add these three to the vork and make in patties 
Cook until brown . 


XIV. Compietion of } Teak 


Allow sea student to see and taste each thon “ 
that is prepared 
Answer all. questions 


ile kien fopd” pie baa ae heh screen, Su 


RAMS PORTAT ION 1) 
eal aban e. 


ane 


POINTS TO BE 
due 
re 


17 @ 


7. 


die 


Re 
Ce 


Lhe 


B 
C 


IVe 


liso Ti: 


‘None. 


bie roduction 


Factors 
i 


Recipes 


10-120; 10-121, ‘Standard classroom Sqaapnente 


ies gg 


iat qekeboan, poets 


. 


/ 


PLACE: Classroom 


(Duration) 


"PPI ESENTAT TON © pomeneteen ia 
ios 


PRESENTED AD ua 


sone sigue 
. 


Definition of’ dtyakuned foods 

Important factors in using dehydrated foods 
le Shipping space saved 
ee Keeping qualities 
5. Time ariidoah in preparation 


Kinds of dehydrated fruits 


Apiies ™ Slices’ and nuggets 
Cranberrivs - whole and granulated 
Uses for each 


in cooling Dehydrated Foods 
Ratios 

Souking 
Cooking 


ee 
periods 
time 


for apples 
Applesauce 
apple pics 
Cranberry s 
Crenberry juice | Nc 
10-406 und dohydrated food chart to explain o au ts 


and cranberries 


SRUCE 


and recipes. 


Ve 


Vie 


h 
die 


Be 


Ce 


De 


Show FS 10-119, PS 10-120, PS 10-121 


Dehydrated Vegetables 


Not new in its uses 
Iistory of Dehydration | 
1. Method of dehydration 
20 Preparation for dehydration 
Sorting and cleaning 
Blanching 
Cutting 
Packaging 
of Dehydrated Vegetables 
Julienne potatoes 
Potato shreds 
Sweet Potatoes 
4. Beets 
Oe Carrots 
Pass senples of oll available foods ay this 


. Case. Sencar, of foods — 


Kinds 


> 
a> 


Gu 
ite 

8. 
oe 


Jabbage 
Turnipa-Rut 
Onions 
poe beans | 


ae 
‘° 
u¢ 


Be Alb noasurements Sust, ese aca tea ee pp 


nae NeécSssary to know Ne ign of each food is 
_ Happens | : 


TUT. piccerctien’ meee oa 
... During second hour of tine ‘bub two yerotables 
“soak so they may be. prepared the last pcriod. — 
a As Have students cxamine re“hydrated foods | 
Be Foods are never Soaked overenight | 


» 


’ 


de Foods are never builed | | 
Be Cook and season foods propared | 
C. Sampling of food. 
De -Goras ents - 


tious 


Mites ingredients for Arepae tee a ill, eggs 
oats PORPAT TON ce and neatse 
- REQUIRIMAUTS None 

BITS EQUIPM &. Notebook, ROPE ANS plates and silverware 


4 
x 


Ul 8s ON PLAN 


soe +4PURTOD.42 5 HOURS (Duration) PLACK: Classroom 


POINTS TO BE eeeewegn al PLal OF PROSENTAT ION 
Ts NCAT IIR BE 


Ae Importance of dehydrated ee foodé 
Be Available dehydrated dairy products 
le Eggs (several types) 

2. Milk 
Se Cheese 
4. Butter 


eS) Tee er . 
; ie Processing of oggs for dehydration 
le Quality of eges 
@e Preedrying 
Be ‘advantages and uses of dehydrated eces 


III.e Milk . 
| Ae Importance of milk in the dict 
le Most perfect food 
Be Types of dehydrated milk 
Ce Processing of nilk 
tis Quality of raw product 
2. Equipment and plant sanitation 
Se Processing methods 
De Advantage of dehydrated milk 


Shap 


J 


IVe Dehydrated Meats Sk ae 
Note: Meat will be re ~hydr ated during the first po eal 
\s0 that it may he used in demonstration for s. Or 
periode ae 
A. Types of dehydrated meats cae 
le Beef 4. Sausace 
Bey Pork rtp Sopa boot 
oe Ham 6. Bacon 
Be Background of Dehydrated Meats 
1. How they are processed — 
26 Prescooking and its purpose 


Ve Important factors 
ae Saves shipping space . 
Be- Keeping ses dibebdtrad atone 
C. Saves time 


ONT S Important foetors of re-hydration 
ae Know weight content ela dipper 
—&Be Ratio ( 
aren) or rehydration period 


a . Milk 


Demonstration: =" 9. 7 nine A 
Ae Prepare moat, making neat patties 
Ve Prepare gornnuied eres — hee 
ae Students will ‘make the preparations and | 
» the food under supervision: of, instructors: 


_ SUBJECT 


| TITLE OF PERIOD — ! 


Bread and Pastry Baking. 


oe 


Baking Ingredients, temperatures , formulae, rolls 
and biscuits, 


TEXT hiFERENCES Pa Ge TM 10-405 , TM 10-410, TM 10-411, See 
Itt& ¥ 
INSTRUCTIONAL AIDS 
P2RSOuwNBL 3: Classroom Instructor, 
BQU IPLENT : M1937 Field Range complete, necessary ingredients 


TRANSPORTATION ) 


for baking biscuits, Standard classroom equipment. 


oe 


STUDZNT'S EQUIPMENT : Notebook, pencil. 


LisSON PLAN 


coceesPGRIOD.+.2..HOURS (Duration) PLACE: Classroom 


30 


Lecture 
POINTS TO BE PHASENTED AND PLAN OF PRESENTATION and | 
a _—_—_.emonstration 
I. Introduction > 6 
A. Importance of baking in army mess, Oi 


B. Baking is cooking by dry heat in oven. 
C. Pian of work for a successful baker 
D,. Object in baking is: 
1. Increase nutritive value. 
2. Palatability. 
3. Attractiveness. 


II. Classes of Bread, 
A. Fermented. 
1. Definition 
2. Two typess=- plain dough, sweet dough 
B. Unfermented 
1. Definition 
2. Includes biscuits, corn bread, muffins etc. 


TII. Ingredients in bread and pastry baking. 
Kk, Flour--~three types 
1. Hard wheat~-used in bread 
2. Soft wheat--used in cakes 
3. All purpose 
Be Yeast--three types 
1. Compressed yeast ‘ 
2. Dehydrated ;east 
3. Dry yeast 
4. Function of yeast depends on 
a. Air 
b. Moisture 
Ce. Temperature 
C. Shortenings 
1. What shortcain; does to bakery products 
a. Tenderness or shortness 
b. Flavor 
c, Ret-ins Iresimess 
ad. Increases nutritive value 
De Milk 
, 1. Value of milk to bakers products 
a. Flavor 
b. Keping qualities y 
ec, Color {! 
Ee Baking Powder 
we Two types 
a. Single action 
ob. Double action 
2. lLeavening agent for unfermented breads 


Qn Hee 


eee 


POINTS TO BE PRESENTED AND PLAN OF PRESENTATION 


iis 
SCHEDULE 
Li INUTES 


Cee cee 


F, mes es Sues ay 

le Value of Eggs to baked products 
ae Leavening cakes without shortening 
be. Adds: volume to calzes 
Ce ives tender crust 


; 4 IVe Fermentations 
Ae Kinds of fermentation 
le Alcoholie--most desired 
2. Acstic--sourness if temperature too high 
&. Lactic--souring of milk-acid flavor to 
product 
8 Ve Action of Yeast 


A. Action made faster by: 
1, Smaller peresntave of salt 
ee Use of yonst foods~--nalts 
Oe wkarger quuntity of yeast 
4. <ligher dough tenperature 
Be Action slowed by; 


le Larivser anuount of salt 
20 No vreust foods 
Os Lower, tenporature 
50 VIe Demonstration 


A.» iiaking biscuits. Going through cach step stress- 
ing proper mixing and baking temperatures 


* 


O55 


SUBJECT : Bread and Pastr., Baking. 


TITLE OF PR IOD > Fruit. and Soft Pie 
TEXT REFERENCES : Par 64, Ti 10-405--Sec VI, TM 10-411-- Tw 10-410 


INSTRUCTIONAL AIDS; 
PERSONNEL : Classroom Instructor, 
EQUIPMENT : M37 Field Range, ingredients for soft pie 


TRANSPORTATION. ) : 
REQMIREVENTS ) : None 
STUDZNTtS POTENT : Notebook and Pencil. 


LESSON PLAN 


P2RiOD 2 HOURS (Duration) PLACE: Clese:oom 
gn ’ Lecture 
CHEDULZ POINTS TO 3H PRESUNTeD AND PLAN OF PRESENTATION Demonstration 
L.INUTES Ss ieee ies Application 


Le: Definition of -Pis 
A. Good American dessert 
B. Importance of dessert in a meal 
C. alements of nutrition found in pies. 


Iie Ingredients for soft pies. 
A ° Mi Ji 
B. kegs 
CO. Lemons 
De Vanilla extract 
Ke Chocolate or cocoa 
F. Shredded coconuts 


III, Ingredients for fruit pies 


A, Flow 
By Fat 
oP area vt 


D. Cold water 
Ge Para 


IV. Making pie crust 
Ae Ingredients 


1. Flour 
Beh Oe G 
Sere 


4, Cool water 
Be In mixing dough, work fet in flour thoroughly, 
acd salt after adding cool water; mix as 
Little as possible, 
Ce Ratio 
1. Two (2) parts of flour 
2. One (1) part of fat 
3. As little water as possible 


Ve. Dehydrated Pies. 
A. Apple 
Be Cranberry 
Ce Pumpkin 
De Custard 
®°. Lemon 
F. Chocolate 


Nis Typed ‘ot ingredients used to make pies 
A. Fresh ingredients 
B. Evaporated or dehydrated ingredients 
C. Canned ingredients 


0-5 6x0 


‘50 


oe 


Bee ook. tat firs tani soparats | 


a denonst extion—-appli cation 
Whenever possible » fruit or saft pies should be baked. 
A rated Pies wil’ bee prepared date r in the. COUNSS + ep 


* ‘s r « hy oe ‘ % F 


¥ e , 


a 
; 


ee 


Bey i A W dif (Maa RR EN ILE cr Pee Aas nt ie 
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Bread and Pastry Baking 


SUBJECT : 
- PITLY OF PERIOD : Doughnuts, Cakes, Cookies and Icings 
TEXT REFERENCES : Par 64, TM 10--405; TM 10-410; Seo VII and VIII ae 


™ 10-W12 
INSTRUCTIONAL AIDS : 
PERSONNEL  ¢ Classroom Instructor 4 
HQUIFMENT : M1937 Field Range & ingredients for cake or cookies 


TRANSPORTAT LOM 
REQUIREMENTS None 
STUDENE S EQUIPMENT : Notebook and pencil 


LSSsonv PisN “ 


PERIOD 2 HOURS (Duration) PLACE: Classroom 


Lecture 
POINTS TO BE PRESENTED AND TLAN OF PRESENTATION Demonstration — 
aon Application 


Introduction 
A. Baking, general 

1. Gocks must have a working knowledge of ¢ 
baking 


a. Must take special pains 

db. Must vse exact weight and meas- 
urements 

c. Must follow formulae exactly 

é, Must know proper oven temperatures 

c. Must have a definite plan of work 


I, Ingredients used in Cake making and effects 
A, Bees (fresh or dehydrated) 
1. Gives volume 
2. Gives keeping qualities 
3. Gives better taste 


Be eee 
1, Gives better color 
2, Gives better keeping qualities 
3. Gives nore nutritive value 


1. Soft wheat flour ; 
a, Has less gluten eg 
b. Better for cakes a 
D. Shortening 
1. Makes cake lightcr 
2. Gives dotter taste 
é° Causes cake to kecp better 
Gives better color 
B. Sugar - —- two types 
1, Granulated 
n,. Used in making cakes 
bd. Gives better taste 
c. Gives better color 
2. Fowdered 
a. Icings on cake 
bd. Taste 
Cc. Avpeals to the eye 


i 


Will release en be ening 
the ‘cold water added to th 
>. Not suitable for mea apes 
rey oe ‘doughnuts: : 
2. Slow Sipe b 
a. Known as. double acting 
a Pert of action takes place inc 
rnd port after exposed to heat 
ce Baking soda ee 
ie Eee. as leavening agent in lesenea he ac 
a, axeaple + when chosolate is use 
1. Neutralizes the ac 
proper leavening — 
2. Gives cea imate? ‘% darke 
aces 
ITT, | Important steps in mixing eo SF 
7 Ay Crosming os nost irportant: factor in cake male g 
ne hi th Cheam until it fae 
and Light (example - - 
a whio rand)’ 
Do not mix fter it i ‘oroanode: 
Mix only uatil all ingredients are god. 


ne Over mixing will cause cake to be tough 
‘Must be exact as to weights ane neasurencnts of 
ingredients 
Ben Oven temperatures: 


Formula for a5 nen! Fellow Layer Cake 


A. ‘Two (2) lbs. flour 
 Myosthirds (2/3) lbs. shortening 
Two (2) lbs, sugar | 
One and five sixteenths (1 5/15) lbs. exes 
‘Twenty one (21) ozs. beking powder 
One (1) oz. salt 
Vanilla ~ to taste desired 


Summary 
questions 


Sec II and Sec III should comprise the dafidnh teak ted e 

apolication, If necessany, all matorial in the outline 
may be presented while ‘the denonstration . application 
is in progress, 


SUBJECT 


TITLE OF FuRIOD 


THAT REFERENC 

INSTRUCTIONAL 
LGU LPiENT 
TRANS PORTA 


: Breads and Pastry Baking. 
: Tour of Post Bakery. 
iis : ‘Te 10-411, 5/Oct 1943. 
AIDS 


¢ Cléssroom Instructor, 


~ 


TION): 


- STP POG CAN i 1 ee " : 
RiQUIRELIENTS ) : 1-3 ton truck 


STUDENE'S EQU 
LESSON PLAN 


_ PaRIOD 


Time 
SCHEDULE 
i INUTES 


LOO 


GO EA RCE A ETE A LS RENOIR 


IPMENT : Notebook and pencil. 


2 HOURS (Duration) PLAGE: Post Bakery. 


NS Le RRO aR Bs eA Oy 


POINTS TO BR PRESENTED aND PLAN OF PRESENTATION Observat ion 
De a 


Under the sunervision of the instructor and chief baker 


the officers will be taken through the Post Bakery. 

At cach installation, c.s., oven, mixer, "proofing room", 
divider, ctc., the chief baker will explain the procedure 
and operetion of each machine, 

The officers will not be allowed to operate any machine 
or to take vart in any phase of the baking. All questions 
will be enswered as the tour progresses. 

This tour is not made to teach the officers how to 


bake but to familiarize then with the operation of a bakery. 


| O-.60— 


SUBJECT ; Field Equipnent and Cooking ' 


TITLE OF FERTIOD : Army Ranges 7ts 1,2,5, Fireless Codkers, Gasoline Lanterns 
_ TEXT: RePeRENC ES ¢ /Pars 76-81 TM 10«405-"Mime o" Army Field Bunge a 
© MISTRUCT TONAL als 3 Sine cenon Instructor . . eet 
PERSONNEL : Baloptican, screen, FS10-118, FS10~128 Seondaed 
EQU IFMENT ; Classroom ‘equipment. Ranges #1 arid pe. 


 BCHEDULE 


TRANSPORTAT IOW ) 

REQUIRFMENTS ) : None 
STUDENT'S EQUIRILNT : Notebook, pensil- 
LESSON PLAN 


ecceePHRIOD. .2.-eHOURS (Duration) ‘“PIACH: Classroon 


em ree: 


~ 


MIME 


: Lecture. 
POINTS TO BE PRESENTED AND PLAN OF PRESEN! Tat TON Training Filn 
MINUTES Borde, 


mee eer ee ome 


Introduction * 
Other types of ranges used by the army other than those 
burning gos or gasoline. 


I. 


II. army Field Range #1 


Ac Nomenclature . . 
Be Assembling ey 
1. Setting up in the field 
| es setting up in baggage cars. ‘ 
Ce. Operation . : 
D. Effect on Menu a 
BE. Utensils : 
F,~ Cooking © : . 
20 TIi-; Army Field Ranga #2 - 3 Rites 
Ae Womenclature . * 
Be «assembling | 
. 1. Setting up in tho ricld 
2. In garrison or baggage car : 
Cs. Operation as : ; 
De. Effect on Menu 
“ Be. Utensils . : 
F, Cookiry; ) oe 
a 5 IV. Fireless Cookers cy Ae 
as le Construetion 
22 How used 
/ Se When they are Geena 8 PUrpOSe « 
17 Ve Gasoline Lantorns 
1. Nomenclature 
2o Cleaning 
do Lighting 
4. Refueling 
20 VI- Fiold Rango #5 
Ae Show FS 10-118 
} 1, Nomenclature 
@& Cooking 
5, Care and Cleaning 
| B. Show FS 10-128 
le Lecture with Film Strip 
2 VIIo Swanary and Questions 


O-6La. 


SUBJECT 


ee 


TITLE OF WERIOD Kitchen Set-up in the Field 


ve 


TEXT REFEREMVCES 


ae 


Chap IV, Sec II Chap VIII, FM 21-10; TR #6 Annox 1 & 2 
ASFTC 

Classroom Tne tuber 

Standerd Classroom equipment 


INSTRUCTIONAL AIDS 
PERSOWNEL 
EQUI MINT 


se ef¢ ee 


TRANSPORTATION) : 
- REQUIREMENTS ) : ' 
STUDENT'S EQUIPMENT; Notebook & Pencil 


None 


LASSON PLAN . 


wees ePERIOD..2..HOURS (Duration) PLACE: Classroon 


POINTS TO BE PRESENTED AND PLAN OF PRESENTATION Lecture 


Oe ns en ee ee ee Ne eR Re cre FR ee eR a ees A FH NR Fe 


Le Kitchen Site 
A. Cover and concealment 
B, High ground and drainage 
C. Away from latrine 
D. Accessible to rations and water distribution 


II, Equipment and arrangement 
A. Kitchen fly 
B, Supply tent 
C. Supply trailer 
D, Water tractor 
BE. Gasoline ranges 
KF, Improvised or collapsable work table . 


IiIl, Sanitary and Protective Installations 
Underground icebox 

Suspended food container 

Soakaze pits 

Incinerator 

Fly traps 

Oil spraying 

Fox holes or slit trenches 


s se 


eteoaw b& 


IV, Storage in the Field 

A, More exposure to elements 
B, Fewer Facilities available 
C. Rules for ficld storage 

1. Dunnage 

2. Use supply tent 

3. Gasoline 

4. Cover 


VY. Mess Lines and Hating 
A, Use a "stagzzered" serving line 
B, Feed in small groups (squads) 
C, Dispersion of ness lines and eating 


VI, Mess Gear Washing 

Fire trench. 

M 1937 wator heating unit 
Arrangenent of mess goaor washing can 
Temperature of water 

Dispersion of lincs 


* 


iho & 


e 


0.624 


Par 76-82 TM 10-405; Chap V & VII FM g-40s Sec V & VI 


Field Equipnent and Cooking ae es aati 5 ce 


> a 


vhs 


Prosontation 


cee S00. “ietuctars 


Display vdeard, 111957 gabinok: M1937, 1942 fire » 
Tool kit board, FS 10-154, wishes Cana al st 
classroom equipment. } 
one 

Notebook, pencil 


PLACE: ‘Classroom. 


: ‘ Be Lose ur 


nae ‘Pons T0 BE PRESENTLD a) ‘PLAN. OF PROSEIIZAP ‘TON - Demonstra: 


Film Strip 


SUT ET re aera 


Tatroduction- The M1937 Range comple ote 


As 
Be 


Ge 


D ; 


cuelen 
hak 


Ba 


Ce 


ne 


Its place in hiodern iJarfare 

its construction . 
‘Differonce botween M1937. and H194z4 Construction and 
Material. nae a ‘ 

Inter Beene: of parts 


Sion: | aaa 

‘Poa lasurs of phos fulaneaaide dt use display doards 
Assorbled fire unit; Comparing name and location: 
from unassombled to assembled / 
Tool kit board--Description of each tool, “the funetion 
each tool. ; 
Description of unit as to flow of gas from raw hago tor) 
tho Flame « eh aay RecN eg re on 


EB agi Demonstration ; ues 


‘ Ne 


‘Be 
‘G. 
De 


“Bhudente WLY follow instructor. as he goos through tho © 
steps of tuking down firo unit © ay . a 
Proper procedure. of cleaning 
Reassernble fire unit-stop by stop. 
Show PS10-134 . se tr 


‘| IV. Conclusion 


hee 


Be 
Co 


De. 


zn 


Ps. 


“Troubles and'their treatment 
Regulations covering use of ranges 


“Precautions in operating field range. 


Standard operation procedure 


‘Operation of units:in the ficld | 


Not used*in the’ garrison 


. 


A DR RS ERE SERIO EARS CMEC Ne dC nl ge 


SUBJ BOT * Field Equipment and Cooking 
TITLE OF PER LOD : M1937 Field Range--Application 


PEAT ROP; WRENCES : H Pars. "nO Th LO~405 3 Your Ars iy Field Range 


M193 7-J QD. 
INSTRUCT TIONAL ADS : Seca ts ee 
PERSONNEL : Classroou instructor and 1 assistant vs 3 
HOUIPMENT : J-w1937 fire wnit and tool Kit for each pair ny 


of students in class. Fire unit display board. 

TRANSPORTAT ION 
REQUIREMENTS : One 4 ton truck 

STUDENT'S EQUIPKENT; Notebook and pencil 


LESSON PLal 


stceeePeRIOD..2...HOURS (Duration) PLACE: Classroom 


(Sem Aetna em Ae eh Ne ee a a A NA He OR Os ERE RR = mem 


Coach 
POINTS TO BS PRESENTED AND PLaN OF PRESENTAT IOW & 
Pupil method 


De nbroduct ion 
i A, Insctructor will explain coach & pupil method - 
of instruction ee 
B. Stress efficiency and not speed. : 
C. Se gregate students into ele 
D. Give students numbers--l & 2 
E. Desi;nete #1 man as pupil and #2 man as 
Coa Cis 
F. Students will move to fire units. (Placed 
at least 8 ft. apart) 
G. Caution: No one will begin work until told 
by instructor. 


il. Application 
A. Instructor will have students complete 
- erele of operation of fire unit-from 
filling fuel tank to cleaning unit after 
it has been used. 
B. The following points will be covered, 
1. Safety throughout iginat dueey 
2. wxamine the unit; see that all 
valves are closed; have air 
shutter open. 
3, Fill gasoline tank -replace filler i 
tube cap and tighten moderately. ¢ 
4. Pump air pressure to 40 lbs. 
5, Check for leaks again. 
6, Pull out burner control rod until 
burner arms are under generator 
tube, | 
7. Open air valve one-half turn. 
8. Open fuel valve one- alf turn. 
9. Hold lighted match over end of 
burner arm. . 
10, Open flame valve one-half turn 
(flame should form in a few seconds. 
11. Maintain clear green flame by ad- 
justing air valve. 
12, Caution: When operat ing unit in 
cabinet open shutters in front of 
unit. 
13. As generator heats, gradually 6 
close air valve, 
l. Return burner control rod to "in" 
position. 
15. Turn off fire--Caution: Use 
fuel valve--Leave flame valve | 
open until unit cools. 
| Om 6 Yee 


oe 


TIM: By Meee ee Coach 
OHBDULE | POINIS:TO BE PRESENTED. AND PLAN OF PRESENTS TION 5& 
F Pupil method 


ee 


nea) 


16, Disas semble ee relieve end clean 
flame valve, generator: tube, and. 

air tubes, filter cap--re lace 

. filter disc. 

17. Assemble unit-—Ceutions Do not use 
force to tighten nuts. 

1S. When-each step has ee secant ane 
and approved by’ the instructor or 
his assistant have coach become 
pupil and let pupil be:coach and 
repeat the routine. 


iii. Cuestions 


ee 


—_ 


Om 6ting: 


SUBJECT 


BIN ay CY tO ae Pras wee 
. A! f de ae 


Field Equipment and Cooking | 


TITLE OF PERIOD : Chemical Agents and their effect on Food and Water 


TEXT WEFRRENCES $+: TM 3-220 Par 65d (1) = (8) 


INSTRUCTIONAL AIDS : 


ERS O'NEL : “Officer tnde tietor ( 
EQUIP? ENT . 2 Chemical Warfare Charts - - Standard Classroom 
Equipment 
TREMNS PORTATION : 
REQUIREMENTS ; None 


STUDENTS EQUIPMENT: Notebook and Pencil 


LESSON PLAN H 


PERIOD 1 HOURS (Duration) PLACE: Classroom 


Ay 
B. 


Rs 
By 
C. 
De 


he 
Be 


A. 
Be 
Ce 


ye 
B. 
Ce 
Do 
Bo 


Tntroduction 


POINTS TO BE PRESSNTED AND PLAN OF PRESENT:.TION LECTURE 


t, Protection of food is a prime consideration for all personne 1 
charged with handling it. It is imch easier to protect food 
from contamination than to decontaminate it. 


II. Points to consider regarding contamination of foods by 
chemical agents: 


War gases are highly penetrative. 

Foods, particularly moist and fatty foods, are 
highly absorbent. 

Wrapping and packing methods may be absorbent 
and permit passage of war gases. 

Gas can penetrate food wrappings unless they are 
air tight. 

Materials which soak up oil and water absorb and 
eventually permit passage of gas. 


TII. Contamination may occur; 


Upon contact with vapor. 

Upon contact with splashes. 

Upon contact with solid chemicals. 

Upon contact with spray of liquid chemicals. 


IV. Consumption of contaminated food will produce; 


Internal irritation 
Systciic poisoning 


V. Ways to protect food (use chart) 

Keep in airtight containers 
Keep food in shipping containers 
Proper stacking | 


VI. Even though precautions are taken, if gas is used we will 
have some contaminated foods to decontaminate- or destroy 


VII. Factors concerning disposition of food 

Availability of uncontaminated food supply. 
Tube of chemical agent used 

Dez:ree of contamination 

Kind of food contaminated 

Type of packing used 


POINTS TO BE PRESENTED : AND PLAN OF PRESENTATION . 


VIII. War gases sonbaminate food by: 
A. Going into solution in water or fat in food. ' 
: Be Being absorbed on the solid surface 


\IX. Practical measures for purifying or ceddnbamaeatine food: 
iis 3 SOAS ‘Yas hing with water or 5% soda solution 
B. Trimming off exposed surface. 
°C. Adequat? aeration 
“D. Boiling in water 
(Above measures may be ineffective whee arseni- 
cal agents are used,) 
a Glassificetion of chemical agents 
| 4... Non=Pexsistant 
i. . Nonwarseniceal CG, GC, AC, CL 
2e Arsenical SA, DM, DA Seen 
.B.- Harassing agents CA, CNB, CNS, FS 
C. Blister Gases 
i. Non-arsenical H, HN 
2. Avsenical L, 
D.. Screening smokes “'P, HC, FS, FM 


XI. Condition produced by Non-Persistant agents 
A. Decontamination procedures 


XII. Condition produced by screening smokes 
A. Decontar:ination procedures 


WATER 
XIII. Protection of water against contamination 
XIV. Condition produced by Hustard, Lewisite ED-Chloropicrin 
XV, Condition produced by krsenical smokes - Dif, DN 
XVI. Condition produced by CG, HC, FS 
XVII. pohaiidon produced by systemic poison 


XVIII. Summarize important points covered during hour. 


iy, 


ORAS AME. fas iG Oe Per AU ae TIA oe CAG IO Ne ont Pale 2 | a .; 
ive . f $ Pi NS SDS Pies LEM CMC | th aE 4 Re Pe el INS dt Bo IR ee EC A re ei) eee Ooee eee oe ely he 
i } ] ‘ { \ eA i) Fx Mahe! #7 y ‘y f Lae, TOMA eR eee 


NEG OTE NF a 


SUBJ aCT Ficld Equipment~ and Cooking 


TITLE C: PaR TOD 


Decontamination of Food and ‘jater (field exercise) 


TEXT REFERENC SS » ‘Ta 3-220 Par 65d (1) - (8% 

INSTRUCTIONAL ADS ee 
PERSCINEL : Officer Instructor and NCO Assistant 
EQUIPMENT : pH Indicator Strip (Med Dept Item 13260) 3 one 


gal, glass jars; 2 Ampules Calcium Hypochlorite ; 
TRANSPORTATICN : Liguid "II" & Medicine dropper; Siphone hose 3! 


REQUIREMENTS 2+ dongs 1 prs Permeable gloves; 1. pr. rubber gloves; 
STWENT'S EQULMENT +: 1 rubber apron; 1 Gas Mask; 1 wooden paddle; 2 
Notebook & Pyneil Stock pots; 1 Field Range; 3 cans food; Protective 
LESSON PLAN Ointment; GI soap & pan-test Kit M4-Visicant. Dectec~ 


tor Crayon & paper, 
PERIO’ 1 HOURS (Duration) PLACE: Classroom 


* cee 


Tom | 


| MINJTES 


ca A ane samen eee om + tee 5 erm arm see 


5) Ficld Exercise 

Part I = 45 minutes 

Part IL ~ 30 minutes 
Because of delay of 30 minutes while canned food 
is boiled in Part I, Part II will be started as 
soon as cans of food are placed in boiling water. 
Part Il can then be started and completed before 
the time has elapsed necessary to complete Pert le | 


I. Decontamination Procedures - Canned Food 
Purpose: to demonstrate how "H" contaminated 
canned goods may be decontaminated 


Procedure: 
: A, Cortaminate canned goods with small droplets 
of "Ht, 


1. Illustrate use of visicant 
detector-paper to verify contamina- 
tion 

Be Contaminated cans of food should then be 
placed in a container of boiling water 
for 30 minutes. At end of 30 minutes cans 
should be rinsed and dried. Decontamination 
should be complete. 

lL. Verification of results may be 
obtained by odor or by use of M4 
vapor kit. 

Labels will have soaked loose from 

cans while they were immersed in 

water. Cans should be marked to 

identify contents. 

Ce Conclusion ~ That "H" contaminated canned 
goods can be decontaminated in boiling water 
for 30 minutes. 


~w 
8 


II. Deeontamihation of water contaminated with "H" 
Purpose: ‘fo demonstrate how "H" contaminated water 
may be recognized, , | 
To demonstrate how "H' contaminated water 
can be mais usable. 
Procedure: Pour waver into glass jar until 3/4 full 
A. By use of pH paper determine 
pH of uncontaminated water 
pH should be approximately 7.0 
B. Add a few drops of liquid "H" 
to water with medicine dropper. 


SCHEDULE POINTS TO BZ PRESENTED «lt PLAI! OF PRESENTATION Demonstration 


4 


IME 
CHEDULE 
INUTES } 


Be eee oe Te oe) ao following 
is characteristics “Of contaminated 
Ses . water: 
Arai SUR Odor *: : 
: Hs CAO eC ap a Surface film of "HN 
Laut eee 8 Liquid "HH" at bottom of 


‘ “. should ‘be siphoned from between 
‘ ‘surface. and bottom of container. 
(Care should be taken that no 
surface film we liquid "4" is. 
passed to second container.) 
BH. PH of Lhis water should be deter= 
.  “anined and it should be approxi- 
mately 5.2 ee shows "H™ will no 
ane oats ue g pH: of water.’ . 
Shea -, F, Water is then boiled. ‘15 minutes 
| 


Lea ere Bh fe hls container 
2 if ena Ml He ‘D. -Approxinately ie gts. of water 


Ge pit determination is then made. 
Results shovld bs approximately | 
6.2 whitch shows boiling has sljm- 
inated large part 
H. Sample of water is then chlorinat~ 
. ed with 5ppm chlorine 4 
I. Let stand for 1-0 minutes, and det= 
/ ermine residual chlorine 
J». If lppm or more.is found: ye ae 
er is safe -for use. 


5 Conclusion: It should be made clear to class that var- 
; jous tests! made in connection with this | 
water, decontamination are not necessary in 

actual practice in the field. .They sre 

used to prove this method is effestive. 


Summarys. Ae Gover AE EAS points covered in amore 
stration 
Be ‘Impress class witli importance of pro- 
' tecting. food against. sontahination to 
eliminate nacess ity. ‘of -decont amination 


‘ 
Pas, 


~—— 


ee ee eee 
* 


Om EQ me” 


SUBJECT 


: Field Bquipment end cooking 


TITLE OF PERIOD : Feeding on Troop Movements 


TEXT REF EREYCES : Par 76 82 me 10+ 405 


INSTRUCTIONAL AIDS : 
PERSONNEL ; Classroom Instructor 
BQUIEMED : Standard Classroom equipment; FS 10-1000; FS 10-96; 


TRA: SFORTAT ION) 


TT? 10-1215: TF 10-1237; Film Strip Frojector; 16MM 


REQUIQEMEITS ) ¢ None © Slide; Army K Car 


stipe tts 


EQUIPMENT: Notebook and t’encil 


LESSON Pia H 


besa eben. +. BOURS (Duration) PLACH: Classroon 


Lecture with 
POINTS TO BE PRESENTED AND wLal OF PRESENTATION film and film 
strips 


Introduction 
I, Necessity for proper feeding of men waile in movement 
fin To le lily morale 


‘B, Insure that they arrive at destination in good physical 


\ condition 


Ii, Types of movenonts where cooking is SOF 


Ay -Redl 
1 LAER Car 
Gl eee Oa SIN Oe ee 
Re 45 Banges 


C. sary Range #5 

2. Army 5 car 
a, arny Range #5 
do, wouilt in permanent equipment 

L. Motor Convoys 

1. Cooking while in movement 

2. Transporting food from kitchen in Mar-Mite 
containers 


Iii, Rail “iquipnent 
a, Discuss its set-up, uses and method of operating with: 
1. Wo 1 and No 2 Ranges 
ee M 37 Ranges 
» Army renge No 5 
« Army E car 
B,. Discuss auxiliary equipment that is used with tate 
Listed in A. 
RR ry Vater cans 
2. Fuel i 
3, Storage facilities 
4, Vans and utensils 
5. Gasoline cans 


IV. Motor Convoys 
a. Discuss set-up of kitchen truck 
1. Fixing gasolire field range 
2. Putting uw terporary shelving or tables 
é Methods of cooking in transit 
» Feeding fron rear of truck 


0-70- 


Yilm Projector; Screen, Model Kitchen Car; Baloptican 


( 


VS 


' 


TIMZ 
§ CHEDULE 
MIZ-UTES 


10 


eee Lecture with 
POINTS TO BE PRESENTED aND FLAN OF-PRESENTWTION Film end | 
: _Film strips. 
V. The Ration : tak 
&. The ration is araun AS icind on a fixed menu established 
ee QM at place of debarkation 
woo 1° Allowance’ 75¢ per man per day ‘ : 
~ 2, This’ includes papor plates, cups and forks etc. 
3. Out of 75¢ - e¢ per man per day drawn oy res 
commander for purchase of ice © 
4, One omergency ration ver man drawn on Field 
Ration 3 
5. If morcency ration is not used it must be turned 
in at destination. 
6.° 25¢ per weal from officers and train crew must bé: 
.. @ollected and turned in 
7. <All utensils and equipment ust be checked in at 
destination and returned to point of origin 


VI. Summary 
A. Show film strips 104100, 10.98 and. 10496 an@ Training 
films 10-1215, 40-1216 


Vil. gusations . x 
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SULJECT : Field Zquipment and Cooking 
TTL OF PERIOD + Camouflacc 


SXT REFERENCES : 'M-5-267 Mupel anent 1-5, Notes from Canoublage 
Course, Ft,.. delvoir, Va, 


INSTRUCTION AIDS: i 
PERSONNSL : | € 
EQUIPLENT ; Camovflage table, two flood lights, baloptican, 


projector, baloptican slides, TF 5646 

TRalNSi ORTsT ION i 
REQUIREMENTS : . None - | 

suupmi§ EQUIPMENT: Notebook and Pencil 


LESSON 7 LAN 


we tURIOD.....HOUKS (Duration) LACE: Classroom 


"TINE vital im ; Lecture 
SCHEDULYG POINTS T0 3H TRESENTED AND PLAN OF “PRESENTAT ION Discussion 
MINUTS ‘__Apvlication 
5 I, Introduction: is 
A, Why camouflaze is necessary in all theatres of war (G 


B, Theatres where Geneva Cross is not recoznized 

C, To prevent giving strength of unit being supported 

Dy. ci the attack cooks and mess personnel must be prepared 
for any job assigned 


10 Ii, History of Camouflage 

A, French work camouflet (means the act of puffing smoke 
into someone's face or American slane pulling the wool 
over your eycs) 

B,. Civilinn beliefs 

1. Strange collection of zig-zazs and stripes painted 
On buildings and ships by a crew of artists of 
doubtful mentality - 

C, Join the number of those who understand and appreciate 
camouflase for what it ise="A COMMON SENSE AND REALISTIC 
MEANS OF GAINING THE PROTSCTICN sND SURPRISE" which 
comes with concealment 


8 III, Definition 

A, Camouflage is any and every means of hiding or 
disguising yourself from the enemy; misleading him as to 
your position, strenzcth, and intention; confusing him so - 
that he wastes his blows and falls into your anbush 

B, Means 
1. Concealing the true 
2, Displaying the false 


5 IV. Methods of Observation by our Forces on the Eneny 
A, Observation by eye, or direct observation from ground 
on air 


B, Observation by camera or indirect observation usually 
only from the air 


rok V, Factors of Recognition by Observation 
(To illustrate, black cut the classroom, place camouflage 
bonrd in un upright position, focus flood lights on board) 
A, Position 
1. slace the truck azvinst the green background, | 
it is very easy to see . ( 
2. lace the olive dvab truck against the greenish 
gray background: nearly Smpos gible to see even 
at a close distance 


Qu 7 One 


Lecture 

FOINTS TO BB PRESENTID aND PLAN OF PRESENTATION Discussion — 

3 | Application 

B, Shape--The brain-quickly memorizes the characteristic 
outlines of an object. This outhine is cabled the factor 
of shape, (Always break if possible the shape or outline 
of any object, tent, helmet, vehiclee~To: ‘{llustrate, 
turn one of the flood Lights out and let the shape of one 
of the trucks be clearly seen, then vse a small branch 
to break wp the outline of the: truck) . 

C, Shadow-—When an object is placed between the-adn on en 
sources of illunination and any point, no light rays can 
reach the point and it is said to be a shadow, A shadow 
aroa ropresents an absence of Light rays and therefore 
cannot reflect rays to the eye or cangra. and will always 
appear dark. (Turn one of the lights out and show the 
shadows of the buildings and trucks) (Also place truck 
in shadow of building to illustrate taking advantage of 
Shadows, also nlace truck along hedge.so that shadow will 
fall on nedge to break up outline of truck) | ; 

D, Texture . 

Ll. The relative roughness of ‘the surface of an ‘object 
is the visusl factor called texture, An object 
whose surface is extremely rough: casts a series of 
winute shndows upon itself; and as these shadow 
areas reflect little lisht, the over all appear- 

snce of the object is dark, The smoother the 

| surface of an object is, the more licht it reflects. 

| (Helmets, canvas, vehicles, field ranzes, stcck 

pots roflect light far sereater than my backsround 

_ Vegetation, buildings, or debris. These surfaces 


they will be very conspicious. (Illustrate by flood 
Lizht reflection on smooth surfaces of csomouflage 
board and the reflection on the rough surfaces) 


1. ‘In military coloration the use of large areas of: 
Licht colors must: be avoided, for the usual back 
_ ground of a soldier is of -dull or dark colors, 
' Whe white faces ne hands of the soldier, his maps, 
Laundry, anything of a bright or light color attracts 
the eye of tic dias . 
““Movenent 
lL. Motion is the. factor of vision which nost attracts 
the eye. No visuel contrast no natter how violent, 
‘not even the clash botween the waite truck on the 
dark backsround-can compare with movenent. ; 
(Illustrate by placing waite truck on dark back- | 
‘ground, then move one of the trucks bes oad aaa 
the: trees) 
2. When movenent is necessary when you are being 
Observed by the enemy from a sreat distance, move 
“ -wery slowly, unless under cover 


nust be concealed in shadows or textured otherwise 
He 


; ’ 


15 VI,. Use dd opt dca Slides, Slides are Numbered ate Discuss 
. ench glace : 


20 ~=«S VII, «Show TF 5-66 i Ge eae 
“A, Give oral exanination after showing of filn 


12 ° @jVIII, Use Canouflasc Board 


A. Gall cu @ifferent members of the class to nick the best 
bivouac ar¢ca. Discuss how each would set w his bivouac, 
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he ie beaten, ae 
Standard di: SPO OM Equipnent 

4 PRul sSPO!tat TOM ) sala we pha A ee 
REQUIREMENTS ) :: Nox ba 3 

STUDENT'S sth ita Novebook end pencil 


ae SOF Pha 


UR IOD.+1..-HOURS (Duretion) PlacE: Classroom 


ei ates a rm 


POLIS TO BE PRESENTED AND PLAN OF PRNSBMTA? ror! Leotur 
ie aa ERS BEES Ba ioe 


ig bresent mannower eituation is critical 
1. Larce number of mon being djacharedd, 
for physical or mental reasons 47 1) sam 
Physically seit te d personnel ure being 
used in limited service positions Ah 
Sufficient ot. e not placed on bape 
ventive maintenance of the individual 
ae Trainin; in mental hygiene 
be. Training in physical hygiene 
¢e Training in sanitation 
Result. - : 
de Been Stek rate ; 
Ze High rate of discharge 
ae 3. High rate of transfer 
Solution lies in proper excreise of command 
functions by unit commanders 
Goneral Policy 
‘4. Enlisted men should be assigned to a position 
where ho ean render maximum service 
le Froper classification 
«. Proper assignment \ 
5. Reassignment when advisable 
Se. udoquate treaniig 
Each enlisted man shoulc be assigned Be job 
which fits his plysical capacity 
1. Men tneapeble: of serving in a phys seatale 
exacting position may render adequate 
service ima less exact ing ussSignment, 
2. hen incapable of serving in a physical: 
exacting position should not be disch 
ie a should be rotuinod in service Hoe 
3. Many enlisted men who are below current 
physical standards sre valuable to the — 
army because of Welamase avec sie.) : 
ability and denenstrated . capacity to 
 rencar service in a specified aosignrs 
Ce OQuly. those mea quelifiod physically will be 
sulectod as oversea casual replacements. 
i Men oe oo nee a LL Oe ae 


TIM 


{SCHEDULE 


MINULES 
v 
) 
12 


fe 


Ponms TC BE PRESENTED AND PLAN OF PRESENTATION 


- 


Ge 


gniisted men will bs assigned to most active | 
type of duty based on , 
1. Physical qualifications 
ée Civilian learning 
Se Experience 
4, Education 
Se Intelligence 
Ge Apt itude 
7e Leadership ability 
8. Acquired military qualifications. 
Each of the three major forces must make best 
use of physically handicapped enlisted mon 
le Mon will not be transfered from one 
major force to another without coneur-- 
rence of commander concerned except as. 
directed by ‘Jar Departnont | 
ée Enlisted men of army ground forces who 
- cannot bo used because of physical 
handicap: will be reported to The Adjutant 
General for reassignment 


IIIe Use of Tern "Linited Service" 


IVe 


Ve 


Vi. 


de Use of tem is discontinued 


le Used only at induction stations 


Be Discontinuing of "term" does not mean all men 


are to be discharsed who have been herctofor 
classified as "limited service" 


C. Wo man will be discharged for physical disabil- 


ity if he meets standards for induction for 
limited service as prescribed in MR 1*9 


Enlisted men will not be dispatched overseas who have 


any of 


dae 


Defects 


the following defects 

Pronounced psychiatric disorders 

Hernia 

Class I Dental defects 

Knucleation of an eye 
Residual damage resulting from tropical disoaso. 


below minimum physical standards for induction 


8 provided in IR l#9 other than those just mentioned will 
be retained in their units 


4 
as 


Discuss 
power. 
tue 


Be 


Ce 


Enlisted men not qualified for overseas service 
will be removed from unit prior to departure from 
hone station 
Men disqualified for overseas service will be 
assigned to installations within: continental 
United States 

When disqualifying defects discovered notation 
Will bo made on WD AGD Form 20 under "Renarks" 
and 34 WD AGA Porm 24 under "kKemarks Administrate 
tive" : 

when otherwise qualified men with venereal dis- 
gases are cligible with certain exceptions 
Unifoy i standard procedure must ep 

rile GG 

PPuvsemiconcurning Well taus4un of available man 
Discuss i.xny .clussifleation’ system. 

Discuss classification assignment and special 
training at Reception Center 

Liscuss classification assionment and reassign. 

ment at Replacement Training Centers 


T 


SCHNDULH | POINTS TO BE PRESENTED AND PLAN OF PRESENTATION 


1 TWULES a 
© VIIe Summary , 
VITIe Questions ? ( 


“ “suemecr ee 
TTELE OF PARI CO: 


Hospital Subs istence, 


TP AL Shes taBR 


The Hospital Fund and Operation of Hospital. wOSBe 


WD Cir 218, 219, 2 Jie Cnet tM w=708-C1, AR 210 
50 AR 40-5904 hoe 


Orhece Instructor. 


TXT REFERENCES =o: 

INSTRUCTIONAL AIDS ~~ ; 
PORSONNEL : 
EQUIPLENT °° : 


ec 


Standard classroom equipment. 


TRANSPORTATION - Js. 


REQUIRELZNTS ): 
STUDENT'S BQUIPHENT ; 


LESSON PijAN 


ene: Reeth 


Notebook and Sa 


___PeRIOD 2 HOURS 


Tike 


LINUTES 


' 
H 


} 


ee ee 


As 


Be 


Ce 


De 


H % 


a 


lation PACES Classroom 


CHEDULE POINTS TO BS PRESENTAD AND PLAN OF PRESENTATION Lecture 


Te. introduction 
he: 


History of the Hospital Fund, 


Iie Post} Hospital Fund. 


Hospital Fund Council. 

l. Gomposed of 3 senior officers present 
for duty. 

Unit funds at hospitals will receive no monics 
from the subsistence account of the Post Hospi- 
tal Fund. 

The Central Post Fund may not Sickpiede 4 cash 
to the post Hospital Fund. 

The Post Hospital Fund is cstablished for the 
improvement and pleasure of the patients in the 
hospital, 

1. Incidental use or enjoyment by the medical 
detachments on duty at the dees eae ee is 
permitted, 

2. Medical Corps units or detachment wholes 
or not stationed at the hospital may have 
unit funds. 

Revenue of Post Hoszita!. Funds are: 

1. Grants from Centi‘al Hospital Fund, 

2. Trensfers from Hospital Subsistence._ 

account. 

3e Voluntary contribution or donations, 

4. Proceeds of sale of property of the post 

n abandonment of a hospital. 

5. Other incidental revenues. 

Expenditures from post hospital fund, 

1. May be made for the welivare of patients 
in accordance with policies established 
by the Surseon General, 

fhe post hospital fund will pay monthly to the 
Contrel Foszital iimd those amoumts in excess of 
currently prescribed linitations,. 
Seton of accounts shall consist of the following \ 


le deer S3 . 
1. General ledger. 
2. Cash receipts re jister : 


34 Cash Disbursement Register. 

4. Accounts Payable Register 

5 o Voucher Form 

6. Property Record Card. 

7. Monthi: Statement of Post Hospital Fund, 
Tho detailed operation for the above mentioned 
led: rs will come in a later class. 

Om 7"7— 


hae R 

Patients! Mess... 
‘1, Personnel.  ~ : 
2. Procurement of tone) 
3. Preparation of aces 


Li he Records ie inbaineds 6 oe 
baa 5. Time end method of serving. 
Ce pa apide Nurses! Mess or NESees. a 
Personnel. jt 
- procurement of food. 
F Ro Prat rayne far 
re a, 
bao . 
i. Personnel. — 
2... Records: “nainteined. 


A ei Control over me SECS. 


HE Ta SS Ca : ar 
_—subgger ae 3 re Hospital Subsistence 


Se TITLE OF PERTOD a awe — otaff. Conference 
“caxr REFERENCES eas WD Cir. 218, 219, 2 June 1944; TM 14=708-C 9. 


AR 210-50; AR 40-590 
INSTRUCTIONAL aIDs 


PERSONNEL ; <(fficer Instructor and members of the Regional 
EQUIPMENT : Hospital mess offices ; | 
Standard classroom equipment, nimeograph forms, — 
ledgers. 
TRANSPORTATION ) ¢ 
_ REQUIREMENTS ) + None 
STUDENT'S EQUIPMENT +: Notebook and pencil 
LESSON PLAN . $ . 
¢eeeePERIOD...3..HOURS (Duration) — PLACE: Classroom 
T INE Lecture . 
BCHEDULE | POINTS TO BE PRESENTED AND PLAN OF PRESENTATION Conference 
MINUTES ae Application 
‘ | 5 Id Introduction 


As Post Hospital Funds 
1. Brief review 


15 IIe Hospital subsistence accounts 
. Ae Members of the Regional Hospital Mess will ex~ 
hibit and explain the fundamentals of the dif- 
ferent records maintained in the mess office 
1. Hach form will be passed among the 
class members 


27 III. Several problems, involving all records used in ac~ 
counting for hospital subsistence will have been given 
to the students prior to this time. | 

ie The problems will be completed under the super=- 
vision of the mess office personnel 
1. The problems will be written in such a 
manner as to necessitate the making of 
at least one entry on each of the forms 


3 IVe Questions 


O~19— 


SUBJECT : Hospital Subsistence 


TITLE OF PERIOD s Tour of Regional Hospital Messes 

TEXT REFERENCES - : None 

INSTRUCTIONAL AIDS $ f 
PERS ONNEL ; Classroom Instructor e 
EQUIPMENT ; None : 


TRANSPORTAT ION : | 
REQUIREMENTS ) + 1% ton truck 
STUDENT'S EQUIPMENT ; 


LESSON PLAN : 


eeeeeFERIOD. o@eeHOURS (Duration) PLACE: Classroom ’ 


T TM 
SCHEDULE] POINTS TO BE PRESENTED AND PLAN OF PRESENTATION Application 
MINUTES bs a 


5 Ie Orientation : 
Ai The tour will be made under the supervision of > 
the instructor and a member of the Regional 
' Hospital Mess Office. 
Bs. The tour will be through the detachment mess, 
one or more patients messes, general mess, mess 
office, and warehouse 


10 IIe Detachment Mess ; 
Ae The mess sgte of the detachment mess will 
; conduct the class through this mess only, ex- 
plaining the following: 
le Number of men messing 
2¢ Procurement of food ° 
3e Records maintained 
4. actual operating procedure 


15° IlIe Patients Mess 
ie WA Nee ty Ae Mess Sgte of patients mess will conduct the 
class through this mess only 
le Number of men messing 
2. Procurement of food 
3e Records maintained - 
4. Diets 
5e actual operating procedure 


oa IV. Warehouse 
he Non Commissioned Officer in charge of warehouse 
will explain the following: 
le Records maintained and forms used 
2e Issue of food to messes 
3e Inventories 


20 Ve General Mess 
Ae Mess Sgt. in charge of this mess will explain 
the following: 
le Records maintained 
2e Number of persons messing 
Se Operating procedure 


30 VIe Moss Office 
Ae Officer or non-commissioned officer in charge 

of this office will explain very briefly the 
following: 

4e Records maintained 

2. Types of forms used 

3e Deposit Slips 

O=80— 


NY, 


©) 
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eee ee 


Sey 
‘SCHEDULE 
| MINUTES 


t 

t 

| - 
| 


TL ct A tte et CTC tT et tit ae ce + nt emetic 


LE A I eS RNY oe = <p ee SR ee 


POINTS TQ BE PRESENTED AND PLAN OF PRESENTATION 


4, Vouchers 


5. “Cotitrol ‘over the messes 
6. kecords from the various messes and warehouses .. 


we 


VII. Questions 


O-31— 


Te cnensiendinadilllictaahaanniataneetdandtttiaaiatiied ammememeninentadantiaiaetearendiion seein 
7 - 


SUBJECT 

TITLE OF PERIOD 

TEXT REFERENCES 

INSTRUCTIONAL AIDS 
PERS ONNEL 
EQUIPMENT 
TRANSPORTATION ) 
REQUIREMENTS ) 

STUDENT'S EQUIPMUNT 


LESSON PLAN 


$ 


vee vePERIODs 00 e eHOURS 


ise 


Bo 


C. 


Hospital Subsistenes 
Hospital Subsistence Accounts (1) 


TM 14-708 Cl; AR 40-590; AR 210-50, WD Cir.218, 

219, 2 dune 1944 

Officer ine byacter . C 
Standard Classroom equipment; mimeographed ledgers 

and registers 


None 
Notebook, pencil 


(Duration) PLACE; Classroom 


Tie 7 Lecture 


Oia api is 
ISCHEDULE POINTS TO BE PRESENTED AND PLAN OF PRESENTATION and 
HLINUTES Application 
Ie Introduction 
Ae This system will be maintained at all station and & 


gencral hospitals within the continental limits 
of the UsSe except the Army and Navy General 
Hospital. 
le Such portions as are applicable may be 
adopted in overseas areas, within the 
discretion of the theatre commander 


10 IIe Hospitol subsistence accounts 


Procurenent of food 
Sources of incone 
1. Commutation of rations 
@e Subsistence charge 
ae Persons authorized to mess 
separately 
bs Civilian employees 
Cc. Guests 
ds i DEELCere 
3. Grants o: loane from the Central Hos~ 
pital Puc 
ae How these are made 
ba Paynents 
4. Contributions or donations r 
5. Interest on bank accounts \ 
Petty Cash Pund 
le Receipts o¢ subvouchers will be retained 


15 IIIe General ledger 


Ae Cash on hand 
Be Cash in bank 


le Cash Rescipts Register 

2e Cash Disbursement Register 
secounts Reccivehle 

le Onrsh Reveipts Register 
Inventory 

le Invertory Record Card 


Be accounts payable 
pay 


le Accounts payasle Register 


F,. Wet Working Capital 


le Cash on hand, cash in Bank, accounts 
Receivay:. and Inventory minus the 
accounts payable on the date in question 


Qm82— 


ee Description © : 
Ce. Invoice number _ 
Total: cash ac 
accounts ‘Recoivable | 
Others . at eye ) ~ 
ce te i. of property or. inventory. of th 
7 Hospital Subsistence account _ ee 
Ge Post to the General Ledger. at the aoe of ae 


Cash Disbursement Register | 
Ae Date of payment 
Be Voucher reference 
Ce Description of trensuction 
‘Sa 1, Name of creditor 
Net cash paid — 
Discounts 
Posted to G General Ledger 


ae Accounts fecete pie Register 
ki &j Date . 
Be Invoice nunber © 
Gs Description 
Ds Total Income 
E. ‘Type of Income 
le Commutation of rations 
ae Patients 
be Military Detachment 
6+. Civilian omployees 
Ze Paid subsistence 
Qe Patients 
: be Duty personnel ; 
3e Bills will be rendered to debtors on 
last day of cach month 
Pe Qhic Form 460 
Ge Deposit slips oh 
le Made in duplicate and nunibered numori= 
cally Skew ads 


VIIe “Accounts Payable Register 
Ae Date 
‘Be Name of creditors 
C. Voucher reference 
De Total liabilities 
Ee Food purchascs 
le Quartermaster 
26 Commercial vendors 
eee Other expenses 
i Ge Date. peda 
15 Os Check numbers 


| VIII. Reclgerar’s Daily Statement / 
fe Prepared in duplicate 
1. One to the custodian of the “Hospital 
Subsistence | account 


2} 


‘napital mess 
Patient strength for the a ee on | 
_ Number of oe, class” of pationts | Gisoharged 


SCHEDULE 
LIINUTES 


IX. 


fs) Xo 


POINTS TO BE PRESENTED AND PLAN OF PRESZNTATION 


Ration Return QNC Form 460 
Ae Prepared by Quartermaster at the end of each 
month 

le Copy of this form will be furnished to 
the custodian of the Hospital subsist= 

ence account ; 
a, Entered on Accounts Receivable 

Register 


Questions 


Oui 


Officer Instructor; ee nes, as copes 


6 Hospital trays with ‘Prepared diets; co 
_ classroom i hbauaebe hae 


“Hote: 


(Duration) PLACE: Classroom 


Reais, eee ee DEMONSTRATION 
POINTS TO. BE PRESENTED AND PLAN OF PRESENTATION — ND 
: LECTURE 
: Bea 7: aT Lt . 

ce Introduction 


A. Purpose 
; ode 
AAs primary purpose “of pe of the 
various types of diets. ue 
2. Dietary treatment of many diseases consti~ 
tutes important part of therapy sb ee 
i : Seah 
Continual ‘care and inspeetion 
Ae Control should renain in hands of ward officer. 
‘-L. His responsibility to order diet by yee 
and as explicitly as possible. f 
& High caloric diet--State nunber | 
of ealorics desired. . | 
by vHigh carbohydrate —Low fat ‘diet-- 
af total calories 2000 or 2500 ~ 
“Purpose --Supply definite information to dietician 
’ ‘and diet cock--reduce chance for errors: 
“Care and prepare tions should be the Poel dimy ae, * 
_ of dietician and cooks 
Care in correctness of diet 
‘In proper preparation of food 
Its palatability 
Its appearance | 
f Control 
mo 1. The ward officer should assume the re- 
sponsibility of inspecting diets served to. 
his patients 
Normal Dicts: 
Ase Composition - ) 
1, Average soldier in Army ~ calorie con~ 
tent - 3500 to 4000 
eye Calorie’ requirement varies with type 
|. Work, er agtivity of body. 
3. Based on body pounda ge the following. 
-i sees srereral’s yas 
Reet «ee OF ORK CAL. PER TB OF ee 
ee aiek Oger | BODY WEIGHT 
Wh aheeh ae Beasts as lees closets ecnev ene ae 
Bed ee a o 
Light. WOK csr egesccarsre crete aulp 
_ Moderate: WOPK es sseereereescesecel 


THE / 
pCHMDULE PO-NTS TO BE PRESENTED AND PL N OF PRESENTATION 
MINUTES 


IV. Food element in normal diet 
A. Carbohydrates, proteins, and fats furnish about 


50% the calories of diet “a 
‘Ll. Carbohydrates furnish about 50% of the hig 
diet 


2. Proteins furnish about 15% 
3. Fats furnish the rest 


V. Review nutritional elements 
A. Furnish energy---Carbohydrates ---Sugars~---€ ugars 


Fats---Butter - Syrups 

Lard Fruits 

Cheese Starceches--Flour 

Meat fats - Cereal 
Potatoes 


R. Build and repair body tissues 
1. Proteins 
C. Regulate body courses 
1, Vitamins ) 
2. Minerals | = 
3. Water for bulk 
4, Residue for Bulk--Fruit, vegetables 
and fibrous mears 


Y ek 
a 


EL VI.» Dietary Requirements: 
&. Based on average person 
1. Average requirements in grams for full 
diet; 
PrOteinsaseisece sel On? 
Carbohydrates ...- + 300-350 
ech er PUP yr a ey ora 8) 
Calchume.s osibsic eos Oe 
LPO a vie pare eee eta 
PUOSPNOTUSA caeaina ve bar 
2. Under ordinary circumstances such a 
diet embraces adequite fat replacement, 
proteins for body repair and mainten- 
| ance . 
| B. The following if consumed daily should prevent 
dictary deficiencies; 
Meat - 3 to 3g oz. 
Milk +) 1 fuld pint 
Eggs - at least one, in some form 
Vegetables - 1 to 2 servings of a raw leafy 
Viaaebauu:. vegetable 
2 to 3 servings of starch vege- 
tables 
Fruit - 1 serving of raw, and 1 of cooked 
Butter - 14 oz. 
Sugar - 2 Oe 
GC. Serving portion standard 
il. The following servings are aceepted as 
standard throughout hospitals to avoid 
the wide divergence of opinion 
BAGO 4 sve ews ewiwaneleed Sbrapd 
BOOMER) Susan's Recep ake Square 
BrCdd ys. sweavewwee's ns A SLLces 
Cereal.....eeee+see-.Cooked = 4 cup 
Dry - 1 individual 
| packa ge 


oe mene ase: 
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POINTS TO BY PRESENTED AND PLAN OF PRESENTATION 


Fruits: 
Cookeds..ek cup . 
RaWeseeoeel medium size orange or its 
equivalent 
Je LLy Or Jame. ved tablespoon 
MeAQb Css ss caswaueat % aa i" 
Vegetables: 
RaWseyeeeecl average tomato or equivalent 
Cooked....% tup | 
2. This all applied to normal diets - Not the 
varlations 
a, Phavapauticadletst are merely modi- 
fications of normal requirements 
b. Special diets mist fill the follow-_ 
. ing requirements: 

1. Satisfy body demands for 
each disease or pathologi- 
sal demands | 

2. Adequate to sustain nor- 
mal nutritional require- 

‘ments 
3, Prepared so hee patients 
| will be satisfied with the 
; diet 
. ie 4. So prepared that forced 
feedings may be employed 
if needed 
D. Changes from the regular diet to special diet will 
undoubtedly cause great change in appearance of the 
tray even though caloric intake is the same or app- 
roximately the same 
Ee These changes of the regular diet may be done by 
supplementing the regular diet with certain food - 
or by limiting portions served--in most instances 
the menu must be changed to merit not only the de- 
sired caloric intake, but usually the consistency 
of the food must be altered. Sometimes it is nec~ 
essary to nae Vgrieee ae entirely: for items on the reg= 
‘ ular menu. 
| 3 AVITI. Classifiestion of diets 
ay : lie Liquid 
Ba Soft a , “i 
°C. Light . 
D. Regular . 
Be  syeeial or Pherebeutle 
lL. £11 these are constructed on the basis of | 
the rezular diet, Liquid, soft, light and 
special diets are prepared in aa obtained 
' from the general diet kitchens - Re,ular 
fai diets only should be preapred in the main _ 
' kitchen. BE SURE THERE ARE PLENTY OF VIT# 
AMINS IN:A SPECIAL DIET. 


Sai teneighiiniis mppicntlapnnnnaienenisetaiiiatae 


? VITIe Liquid Diet 
A. Ligqu’d diets are composed of fluids that are cither 
: liquid when talen inte the mouth or become so be- 
} fore reaching the stomach. 
| oe 1. These foods afford little residue or in= 
digestible material 
2. Must be easily dizestible, free from 
irritating condiments and mechanical 
- irritants. 
3, Fed in smell portions, 60-400c¢ 


ry Tad 


"a 


+e. 


4, Fed usually every 2 hours at least 6 to 8 
feedings daily 

>» Liquid diets can be made to run as high as 
2000 sakaories 


B. Liquid diets are constituted from: 


1. : Broths. - 
2. Malted Milk 
3 e Gelatins 


4. Ice creams and Ices 
5 Custards and junkets 
C. In addition to serving a standard liquid diet at reg- 
ular times, it should be supplemented with a minimum 
of three additional feedings as follows: 
1. 1OiM--3 PM -- 8 PM 

a. Such supplemental feedings usually 
consist of milk, malted milk, epgg- 
negs:chorolate milk or grape juice 

D. Tube Feeding--A concentrated liquid diet so that pa- 
tient is fed as infrequently as possible. 
1. Tube diet formilae 
Shin's! MRR ha eG ies wince .+-LOO0O grams 
De Dee FOMes . eee auc ee " 
. ©. Evaporated milk, .120 " 

d. aro Syrup.......200 " 

e. Yeast - 2 cakes dissolved in 200cc 
hot water - Mix and cook in double 
boiler, cool, strain and add tomato 
JUROOs kaa Maewas « eh2O. Creme 

f.. Cod Liver 012..«..36 ° " 


IX. Soft Diets 

Ae Used in eases when it is desirable to eliminate 
or reduce mechanical irritation 4s much as possi- 
ble. Patients tire easily on this diet. Don't 
keep them on it longer than is absolutely necess~ 
ary e 

Be. The soft diet must be: 

Soft, readily digestible and irritating 
residue Bmall. Mostly used for eonvales- 
cent cases, some intestinal disorders and 
certain stages of post operative cases. 

C. Soft diets are used as a bridge between liquid 
and regular, liquid and light, and liquid and 
special diet. 

D. Soft diets are constituted from the liquid diet 


plus; 
Cooked cereal puree of carrots 
toast " " asparagus 
cream toast " " lima beans 
soft cooked eggs t "string beans 
puree of spinach " t Summer squash 
puree of peas " "baked white 


potatoes 


) é e Light Diet 
A. A stepping stone between soft and full or ve gular 
diet 
Be It is composed of easily digested foods and is ae 
) in indigestible residue 
C.-. Caloric intake’ is adequate and the supply of car- 
hydrates, protein and fat is liberal 
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Ba con\ | 
Ge a Turk ey 
Mombasa ee amb: eHops 
ParLan | Stoo Beast: Ramp 
oysters: SU ohm 


; pict: (Ganers iL or r full) 
“General — Sea 
ie The diet is very Liberal, provides about . _ 
; 2500 calories per patient, The food is read- 
ily die stible. ® Ba 
Regular | ne a: 
leet a heavier, provides 3000 to 3500 
leories 
1. Remember that it is the regular. ier 
that tome a, basis for ali. other id ts 


+ Moor .F, | fish Bees q 
4 MPLOL od ay all ulcer diets employ milk and cream 


the beginning and Proeress. by stages to soft ‘cooke 
ese, crest, gruel, custards: and vegetablespurses « 


ae ite “Blan Dists aes WG tee : ie ee 
Co oe », Used in. gastro lnbeatinay (d: sestive, system). bennis 
Ph Vins, and in retovery from many diséases. Fruits — 
and vegetables are to be well iccoked and only. those 
used that contain 4 small. amount of indigestible | 
residue. Must not contain fried, greasy, neces or 


seasoned foods, nor must it contain stimulants: as 
ve ees 


ie 


_A. Usually prepared by nurse; use care in amounts. : 
served. Must be of consistency so as to be aspir- 
ated if necessary — Ms 

Be Milk and cream likely to form larve curds , mast. be 
diluted with other materials such as malted ua ee 
shocolate or egg white 


CG. Feedings eae ate to) 20¢¢ and repeated every twor 
hours ° 


i 


" Inti~Constipation . ; 
Diet for the ist, and, ‘and 3rd months includes — 
cooked fruits, cooked veg etables, coarse bread and } 
coarse cereals, * Raw fruite and raw edgy: 
-added’ Siete ond after second month. 

es Waters Fo 

pe @ SAY Rnerpy beri beHt ‘increased, 30 bo. “100% by eee Por- 

ee MO tions or .coneentratéd’ foods added such as cheese, © 


bahebeosee candy, jams, honey, etc. Number of meals 
eat Oh ey ean be. ake eae Fae ete eke, 0 


- Low Galerie 


STS. Aa. reducing diss = Is danyerois oe thee: ase 
supervision. oe of weight not nore ‘than, 2 ‘os. 


i 
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POINTS TO BE PRES SENTED AND PLAN OF PRESENTATION | 


_ Low Fat Diet 
A. Such diets may be used in the treatment of dis 
eases of the liver and gall bladder. Avoid all 
fried and salty foods, butter, cream, mayonnaise | 
and concentrated fats. All food gontains some 
salt, but "salt free" means that salt mst not 
be added 
IX. Pellagra Preventive 
A. Patient lacks rote B-Complex. The proteins, 
fats and carbohydrates should be that of a healthy 
person and be constructed of foods rich in Vitamin 
"BY, such as Beef, Chicken, Liver, Pork, Rabbit, 
Salmon, Collards, Kale, Peas, Tomato juice, Turnip 
Grcens e 
Xs Ketogenic 
Ae Useful in epilepsy, priduced by incomplete combus- 
tion of ingested fats. Increase fats gradually and 
decrease caroonydrates 
B. Use freely, butter, oils, fats, cream. Avoid sugars 
starches. 


VIII. 


XI. High Calcium 
A. Used in treatment of Rickets and Malnutrition. Vitamin 
"pt diet combined with foods containing high calcium 
content. 


XII, Cardiovascular-Renal 
A. Very important if ordered that diet be salt free 
and stimulants avoided. Butter must be salt free 
XIII. Low Purin 
&. Purins found chiefly in meat and fish and are 
to be avoided. 
XIV. Pernicious Anemia 
Ae Diet should not be given up regardless of well 
being of patient, 
B. Total caloric intake equal to maintenance diet 
C. Protein increased 50% 
Fats reduced 50% 
200 grams of calf or beef liver daily 
300 grams of fresh fruit and vegetables 
D. Calf or beef liver should be sliced and broiled, 
Chicken liver steamed. Do not soak liver before 
cooking and do not overcook. When cooked remove 
veins and chop in small pieees. 
XV. Tuberculosis 
fhe Diet is important in treatment when limited to 
lungs may interfere with consumption of food, 
Dict given in small feedings frequently when dis- 
ease is acute. After acute symptons have ceased, 
appetite increases. Patients sometime feel that 
stuffing with food and lots of cream hastens cure- 
not correct, this causes gastro intestinal upset, 
1. Limited to lungs 
2¢ Involvement of gastro intestinal tract 
3. Laryngeal involvement 
Special diets advised for all forms of aterm nl 
XVI. Pre-Operative Diet 
Ae Patient should have fluid in tissues and well 
nourished, but no food in stomach when he comes 
to operating table. 
B. Post=-Operative Diet 
Most cases require a special diet 


0-90~ 


é 


la 


‘ 


me A 


wy 


POINTS TO BE PRESENTED AND PLAN OF PRESENTATION 


A AEE ATTEN SS LLL LY ICI, 


XVII. Dental Dist 
Ae Gene ral 
: i? Leeda 
Za SOLt 
3. Special 
B. Extractions and fractures require diet for 
approximately 10 days : 


XVIII. Questions 
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SUBJECT 


TITLE OF PERIOD 


T&XT REFERENCES 


Hospital Subsistence ~ 
Hospitel Subsistence Accounts (2) 


AR 40-590, AR 210-50, TH 14-708-C1, WD Car. 


Bie) 219, 2 June! 19h4, 


INSTRUCTIONAL «.IDS 
PLLRSONN EL 
RQUIPMENT 


ee ee of 


TRANSPORTATION ) 


REQUIRE] STS ): None 
; Notebook and pencil. 


STUDENT'S HGUIPLENT 


Officer Instructor. 
Stendard classrcom equipment and mimeographed forms 


LESSON ?LAN ‘ 

PERIOD 2 HOURS (Duration) PLACE: Classroom 
DS AGB ASAD AN! Eee AE MED ONG A Nea Gs HELE ESSE 
TINE 


SCHEDULE. POINTS TO 38 PRESENTHD «ND PLAN OF PRESENTATION Lecture 


Ay 


MINUTES | Aa OR oats pela ae 

2 I. Introduction. 
A. Continuation of hospital subsistence accomts 
and forms. 

i WTR) 6Guest Loz for Meals. 
Ae Entries made by officer having guests. 
1. Number of guests. 3 
2. Name, rank and serial number of the off=_ 
icer to be charged with the meal, 
Be. Billed with regular monthly stutement at the 
prescribed rate, 
CG, Used to record names of individuals who cat at 
| the hospital in excess of the number of meals 
| agreed upon-~2lso for casuals (Cash). 

ao | III. Income and purchases Record 
| 


Be 
Ge 


De 


F. 


Ge 


Maintained by the individual in charge of the 
hogpital mess. 

Sources of income will be the seme as those 
provided in the Accounts Receivable Register. 
Exocnses incurred will be the same as those 
in the Accounts Payable Register. 

Income. 

1. Registrar's Daily Statement will 

| furnish the basis, 

2. Daily Morning Report. 

oS e Guest Log ° 

Purchases. 

1. -Entered under "Food Supplies Ordered" 

a, Basis will be on actual 
orders or current price lists. 

2. "Food Supplies Delivered" 

a, Receipted delivery ticket 
will become the basis if it 
is delivered at the actual 
billed cost. 

Gain or Loss Today, 

1. It will be conputed by deducting from 
the total of the income accounts the 
value of "Food Supplies Ordered" for 
that day. Difference between the two 
will be entered as Gain or Loss for 
today ° 

Ldjusting entries will be made below the 
nonthly totals of the Income and Purchases Record. 


LO IV. Inventory Record, 


hie 


Mainteined for cach item of suppl; for use in 
OmF2— / . 
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gue ities: Weoetvcd 
e Quantities issued. 
ke Balance on hand, eee oes 
{mount on hand will be listed a at the end 0. 
each month. 
. pe Physical bserewtiatel| 
2. Overage or shortege will be aden 
entries in "Quantity Sage Lie bese 
Iss ued" column, ie 
Bnew, on hand will be priced at. iene quar , 
master price list or at the most recent pues 
cient if, not redder on price list. . 
a 
at che ma of the month ‘and balance: ee : 
the "Inventory Account" in the pete 
ledger will. be entered in the general : 
‘ledgers as a debit (decrease) to "Net — 
Yorking Capital" and as a credit cree 
to "Inventory". | vo 


Ve. Vouchers, 


A, very transaction of the Hospital Subsistence © 
Account involving the payment of money will be © 
evidenced by a voucher. | ; on 
Any entry in the general ledger which did not. 
result from entries in the Subsidiary registers — 
will likewise be supported by vouchers. _ en 
Payment to Quartermaster for supplics or to 
comuerical vendors « : 
aE Vouchers will be attached to invoice, 
 peceipted delivery tickets or other — 
- documentary evidence of transaction. — 
ae ROU GENE ie wate be cd ele Oye 


in the caso of tee: ash fund they. wil 
be attached as subvouchers to the 
voucher execute od, to replenis h the petty. 


cash fund, 


D.. Vouchers will be numbered in a single series sa 
each fiscal year Een ane with 1 July ian 


‘Commutation of Rations 


As WD Form #351. or other appropriate forms wilk 4 

be used to secure payment from appropriated — 
funds of amounts due on account of personnel 
for whom commutation is authorized . : 


Invoices 


Ae Billing SE TEN and others iG. 
Be Correspondence concerning any invoices will 
- be fastened to the invoice and a with | 
anne Gee 


Adasooion to Hospital 
fe Report OL. admission 
terial 4 7% oe 


hie 

ed igal Po ae | ae 

B. Guests may be ‘messed and collections » nade in 
cash : 


X. Statement of Hospital Subs istence Accomt hi 
Ae Prepared in 3 copies at the end of each onthe 

1. Two copies will be forwarded to tba 
Commanding General of the Service / 
Command 

Oe ONS copy wi Be pateten 
‘the other forwarded to the 
Office. of aad Surgeon cone 
MP as 
D. Net Working Capitcl of the Hos pital cubsist-_ 
cnee Accomt as of the last day of each month — 
may not exceed $18 per authorized bed. 

1, The account may be more than 918 per. 
authorized bed during the aeeiues | 
period. 4) : 

2. Transfer of eXCes s to the ‘Post tosis ae 
bz i Fund. 

Assets ; ae 

1. Cash on hand | 

2. Cash in bank 

3. Lecounts receivable 

le Food Invent ory at ede 


De Liabilities 
1, d&Accounts payable 


Questions 


Insoedtion Tour 
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PITLE OF PERIOD 


Inspeetion Tour 


txt REFERSNCES 


Ti 10-405, TM 10-205, AR 40-205 


TUSTRUCTIONSL 2TDs 3 
PERS ONLEL ; Classroom Instructor, Inspécting Officer 
HQUIALaNT : Mess inspection sheet : 
TReaNSPORTATION )° ; 
REQUIRSIBNTS )} : None 
wi UDEil'S BQUIFMENT : Notobook and pencil, 


LissON PLAN 


¢eeec ERO, 64..HOURS ‘(Durdtion) PLACE: Mess Halls 


POINTS TO BE PRESENTED AND PLAN OF PRESENTATION Application 


ThE 
CHSDULR 
hana 


“an inspection tour will be made by class and will be con= 
ducted by ono of tho inspecting officers who is a member 
of the inspection staff. The purpose will be to show 

the class e:actly how a mess inspection is conducted. 
Members of the class will be furnished with a set of  - 
comment sheets and a copy of the garrison grade sheet. 
The inspecting officer will follow the SOP routine which 
is as follows; 

4-. First cheek will be made which is a preliminary | 
check and is principally a check on sanitation and 
ness records, The first stages of food prepara- 
tion will also be checked at other time 

Be Further ose ekads be made as the preparation of 
the meal progresse : 

Ce « check will be made at the time the meal is 
being served to chuck serving and palatability 
of food : 

D. « final check will be made for edible: plate waste 

He Methods of posting grades on grade shcet will be 
explained 


fTe «a discussion will be conducted and any points about 
which there arc questions will be explained by. the 
inspector. 


——— 


SUBJHCT : ixanination, 


TITLE OF FiRIOD : Hxamination,. 
TET ROFERANC & : All previous references. 
INSTRUCTIONAL AIDS = : 
PanRSONNEL : Classroom Instructor, 
EQUIPMENT > nclhseeopraphed examination and blank paper. 


TRANSPORTATION - 3 / 

REGUIRELENTS ; None. 
STUDENT'S EQUIPMENT : Pern or pencil, 
L&SSONh PLAN : 


Pe OO 3 HOURS (Duration ) PLACE: Classroom 


| cnuahppracagtonstatnstoes FS CN CCR A rN NN EE RN A NR Se ema ete $+ A ep rcanemnnin a ae cnreuenmmenane: —se 
T DhMia 
SCHEDULE POINTS TO. R32 PRESENTED AND PLEW OF PRESENTATION Hxamination 


kw INUTES 


AL NB AE A RE AE LON AR NE CE NN a NN I A 


The instructor must explain hew the examination is 
to be wratten; what type of questions arc in the examin- 
ation and what type of answers will be accepted. 


Under no circumstances will the instructor give aid 


has a question, he will come to the instructor, so as to 
éliminate any wnnecessary noise or confusion in the class- 
LOOM. 

Wacn & student completes the examination ahead of 
timc, he will either sit quietly in his chair or take a 
"brcak" outside the classroom until all are finished and 


the one hour allotted time is completed, 


0-96— 
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SUBJECT . 3 Examination. 


TerLB OF PERIOD ; kxamination,. 

TEXT REFERENCE : All .revious references. 

INSTRUCTIONAL AIDS: ee 
PERSONNEL : Classroom Instructor, 
EQUIPMENT : Nineographed | examination and blank paper, 
TRANSPORTATION f ARR AL ti 
REQUIREMENTS . .: None: 


Sty 


STUDENT'S EQUIPMENT Pen or pencil. 


eo 


LESSON PLAN : 
PERIOD} HOURS (Duration) — -- PLACE; Classroom 


The dietician must explain how the onnat le is 
to be written; what type of questions are in eae examin~ 
itor and what type of answers will be accepted, 

) Under no circumstances will the instructor give aid 
‘to the student except to clarify a question, Ifa student 
has a guestion, he will come to the instructor, so as to 
elininate any unnecessary noise or confusion in the class- 
room. 

When a student completes the examination ahead of 
time, he will either sit quietly in his. chair of take a 
"prea outside the classroom until all are finished and 


* 


the one hour: allotted time is completed. A) 


eee ae 
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SUBJECT 


TITLE OF PERIOD H 
THAT REFERENCS 


INSTRUCTIONAL AIDS ; 


PLS ONNEL : 
HQUIPMENT : 


TRANSPORTATION § : 
REQU IRSLENTS : 
STUDENT'S EQU IPMANT: 


LESSON PLAN : 


Exanination,. 
fixamination. 


All previous references. 


Classroom Instructor. 
iimeographed cxamination and blank paper. 


Nonce 
Pen or pencil. 


oy pen LOD} “yeHOURS (Duration ) PIACE: Classroom 


| TIME 
CHiDULE 
MINUTES 


+ occ 


A os am 
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ation and what type of answers will be accepted, 


POINTS TO RE PRESENTZD AND PLAN OF PRESENTATION Examination 


The instructor must explain how the examination is 


to be written; what type of questions: are in the cxamin= 


Under no circumstances will the instructor give aid 


to the student except to clarify a question, 


If a student 


has © question, hc will come to the instructor, so 2s to 


eliminate any unnecessary noise or confusion in the class- 


roome 


When a student completes the examination ahead of 


time, he will cither sit quictly in his chair or take a 


"preak" outside the classroom until all are finished and 


the one hour allotted time is completed. 


es atte cae — ee renee 
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SUBJECT : Examination 

TITLE OF PERIOD : Final Examination ~ 

TOAT REFERENCES ; All previous references 

INSTRUCTIONAL «IDS: ) 
PEP S ONNEL ; Classroom Instructor. - : : 
EQUIPMENT : Mimeographed examination and blank paper 
TRANSPORTATION ) ; 
REQUIREMENTS } s None 

STUDENT'S EQUIPMENT : Pencil or pen 

LESSON PLAN 3 


eceeePERIODi.4..eHOURS . (Duration) PLACE; Classroom . Bree 


de ryan) 4 
CHEDULE|: POINTS TO BE PRESENTED AND PLAN OF PRESENTATION Examination 


The instructor will explain how the examination is to be 
written; what type of questions are in the o6xanination and 
what types of answers will be accepted. 

Under no circumstances will the instructor give aid to 
the student uxcept to clarify a questions If a student has 
a& question, he will come to the’ instructor, in avdee to 
eliminate any wmecessary noise or confusion in the classroom. 

When a student completes the examination ahead of time,’ 
he will either sit. quietly in his chair: or take a "break" 
“outside the classroom until all are finished. The remaining 
time will be spent in discussion of the questions in the 


examination. 


0-99 =. 


f 
SUBUSCE >» «Ghaduation 
TITLE OF PERIOD : Graduation 
{EXT REFERENCES : None 
INSTRUCTIONAL AIDS =: 
PERS ONNsL : Classroom Instructor 
DQUIPMENT : None 
TRANSPORTATION ) : 
REQUIREMENTS ) : None 
STUDENT'S EQUITMUNT ; None 
BS3ON PLAN : ‘ 
eee oF BRT OD. 4. «HOURS (Duration)  PLacE:. Classroom | 
SaiaTecaan eee ie ide EAE MN a A? 
SCEADULE | POTS TO BE PRESENTED aND Tlal OF PRESENTATION Graduation 
MINUTES 
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oview of course 


The inetructor should review briefly the broad ~ 
aspects of the various subjects covered in the i, 
past four wocks. ? 
The officers will gain be improssed with the . 
responsibility of the job they have heen trained 
to do 
in Texts 
&ll texts, whites, and other property that the 
officers have beon issued on hand receipts will 
be roturnede 
— 
Gy 
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